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SQmriuDfT  AHo  Trrwsiu 

8ec. 

S8.314  Oeneral  conitraetlon  repair  and 
Installation. 

68.316  ContlntKnu  ohuma. 

68.818  Conventional  ebunu. 

68.817  Bulk  buttar  tnieka,  boats  and 

packers. 

68.818  Butter,  frozen  or.  plastic  cream  melt¬ 

ing  machines. 

68.310  Printing  equipment. 

68.320  Brine  tanks. 

68321  Starter  vats. 

QUAUTT  BPBCD'ICATIONS  rOZ  ZAW  ItATZBIAL 

68323  Cream. 

68.823  Whipped  butter. 

68334  Butteroll. 

68.326  Anhydrous  mllkfat. 

68328  Plastic  cream. 

68.337  Frozen  cream. 

68328  Salt. 

68.329  Color. 

68.880  Butter  starter  cultures. 

68331  Starter  dlsCllUte. 

OPBBATIONS  AND  OrZBATmO  PBOCKDTTUB 

68332  Segregation  of  raw  material. 

68334  Pasteurization. 

68.388  Quality  control  tests. 

68338  Frequency  of  sampling  for  quality 
control. 

68.837  Offlclal  test  methods. 

68.338  Composition  and  wholeeomeneas. 

68.339  Containers. 

68.340  Printing  and 
68341  Repackaging. 

68.343  Oeneral  Identification. 


68fi43 

Storage  of 
coolers. 

finished 

product 

In 

68844 

Storage  of 
freeaer. 

finished 

product 

In 

QUALITT  ZZQTmtZICZNTa  AND  SFDCiriCATIONS 
rOB  ITNISHZD  PZODUCTS  BBAZINa  THZ  TTSDA 
CBAOZ  LABEL  OB  QUALITT  APPBOTD  DfSPBC- 
TION  8H1ELO 

68346  Butter. 

68.348  Whipped  butter. 

68347  Butteroll  or  anhydrous  mllkfat. 

68.348  Plastic  cream. 

68349  Froaen  cream. 

SurPLBWENTAL  SPDCITKATIONS  fOB  PLANTS 
IdANUTACTUBINO  AND  PACKAGINa  CHBDDAB 
Cheese  and  Suolab  Vaberteb 

DEFINITIONS 

68.406  Meaning  of  words. 

EOOaU  AND  OOMPAETMENTS 

68.408  Starter  room. 

68.407  Make  room. 

68.408  Drying  room. 

68.409  Paraffining  room. 

68.410  Rlndleas  block  wrapping  room. 

68.41 1  Coolers  or  curing  rooms. 

68.413  Cutting  and  pA/».ksgtng  rooms. 

EQUIPICENT  AND  UTENSILS 

68.418  Oeneral  construction  repair  and  In¬ 
stallation. 

68.414  Starter  vats. 

68.416  Cheese  vats. 

68.418  fifechanlcal  agitators. 

68.417  Curd  milk  and  mlscellaneoiu  equip¬ 

ment. 

68.418  Hoops  and  followers. 

68.419  Press. 

68.420  Rindless  cheese  press. 

68.421  Paraffin  tanks. 

QUALITT  SPECIFICATIONS  FOB  SAW  MATEEIALS 

68.432  Milk. 

68.423  Hydrogen  perozlde. 

68.424  Catalase. 

68.426  Cheese  starter  cultures. 

68.438  Caldum  chloride. 

68.437  Color. 


Sec. 

68.438  Rennet,  pepsin,  or  other  coagulating 

enzymM. 

68.439  Salt. 

OPEEATIONS  AND  OPEEATXNO  FBOCZDUBES 

68.430  Cheese  from  pasteurlaed  milk. 

68.431  Cheese  from  uapasteurtaed  milk. 

68.432  Time  schedule. 

68.433  Laboratory  and  quality  control  tests. 

68.436  Whey  disposal. 

68.438  Curing. 

68.437  Packaging  and  repackaging. 

68.438  Oeneral  Identification. 

QUALITY  EEQUIEZMENTS  AND  BPECIFICATIONS 
FOE  FINISHED  PIOOUCTS  BEAEINO  THE  USDS 
GEADE  LABEL,  OE  QUALITT  APPBOVED  INSPEC¬ 
TION  SHIELD 

68.439  Cheddar  cheese. 

68.440  Colby  cheese. 

68.441  Washed  curd,  soaked  curd  cheese. 

68.442  Oranular,  stirred  curd  cheese. 

Supplemental  Specifications  fob  Plants 
Manufactueino  and  Packaging  Cottage 
Cheese 

DEFINITIONS 

68.606  Meaning  of  words. 

BOOMS  AND  COMPABTMENTS 
68.610  Rooms  and  compartments. 

EQUIPMENT  AND  UTENSILS 

88311  Oeneral  construction  repair  and  In¬ 
stallation. 

68312  Cheese  vats. 

68.813  Agitators. 

88.614  Container  fillers. 

68.616  Mlzers. 

68.618  Starter  vats. 

QUALITY  BPBCIFICATIONB  POE  EAW  MATEEIAL 

68.617  Oeneral. 

68.818  Milk. 

68.619  Dairy  products. 

68.620  Nondairy  Ingredients. 

OPEEATIONS  AND  OPEEATINO  PEOCEDUEES 

68.621  Pasteurization  and  product  flow. 

68322  Reconstituting  nonfat  dry  milk. 

68323  Manufacture  of  cottage  cheese. 

68.634  Washing  and  cooling. 

68.628  Dressing  the  curd. 

68.628  Laboratory  and  quality  control  tests. 
88327  Packaging  and  general  Identification. 

88.628  Storage  of  finished  product. 

QUALITT  BEQUIEEMENTS  FOE  COTTAGE  CHEESE 
BEAEINO  THE  USDA  QUALITT  AFPEOTED  INSPEC¬ 
TION  SHIELO 

68339  Physical  requirements. 

68.630  Microbiological  requirements  at  time 

of  packa^g  In  three  out  of  five 
consecutive  samples. 

68.631  Chemical  requirements. 

68332  Keeping  quality  requirements. 

Supplemental  Specifications  foe  Plants 
Manufactueino,  Peocbssino,  and  Pacxao- 
iNO  Ice  Cbeam  and  Related  Peoducts 

DEFINITIONS 

86.606  Meaning  of  words.  • 

BOOMS  AND  OOMPABTatENTS 

68.819  Mlz  processing  room. 

68.630  Freezing  and  packaging  rooms. 

86.831  Freezing  tunnels. 

68.633  Hardening  and  storage  rooms. 

EQUIPMEMT  AND  UTENSILS 

68.633  Homogenlzer. 

88.834  FFe  seers. 

'  88336  nmt  or  syrup  feeders. 

68.836  Packaging  equipment. 


QUALITT  SPBCmCATlONS  FOE  EAW  MATEEIALS 

Sec. 

68.627  Milk  and  dairy  products. 

68.628  Swsstsnlng  agents. 

68.629  Flavoring  agents. 

68.680  Stabilizers. 

58.631  Emulsifiers. 

68.832  Acid. 

68.633  Color. 

OPEEATIONS  AND  OPBEATING  PEOCEDUEES 

58.634  Assembling  and  combining  mlz 

Ingredients. 

68.835  Pasteurlaatlon  of  the  mix. 

68.838  Homogenization. 

68.637  Cooling  the  mix. 

68.638  Freezing  the  mix. 

68.639  Addition  of  flavor. 

68  640  Packaging. 

68.641  Hardening  and  storage. 

68.642  Quality  control  tests. 

68.643  Frequency  of  sampling. 

68.644  Test  methods. 

68.646  Oeneral  Identification. 

68.646  Official  Identification. 

QUALITT  EEQUIXEMENTS  AND  SPECIFICATIONS 
FOB  FINISHED  FBODUCTS  BEAEINO  THE  USDA 
QUALITT  AFPEOTED  INSPECTION  SHIELO 

68.647  Composition  requirements  for  ice 

cream. 

58.648  Microbiological  requirements  for  Ice 

cream. 

68.649  Physical  requirements  for  Ice  cream. 
68.660  Requirements  for  frozen  custard. 

68.651  Requirements  for  Ice  cream. 

68.652  Composition  requirements  for  fruit 

sherbet. 

58.663  Microbiological  requirements  for 

fruit  sherbet. 

68.664  Physical  requirements  for  fruit 

sherbet. 

Supplemental  Speciftcations  foe  Plants 
MANUFACruEiNa,  Pbocbssino  and  Packag¬ 
ing  Pasteueized  Psocess  Chbkbe  and  Re¬ 
lated  Peoducts 

DEFINmONS 

68.705  Pasteurized  process  cheese  and  re¬ 

lated  products. 

EQUIPMENT  AND  UTENSOe 

68.706  Oeneral  construction,  repair  and 

Installation. 

68.707  conveyors. 

68.706  Orlnders  or  shredders. 

68.709  Cookers. 

58.710  FUlers. 

QUALITT  SPECIFICATIONS  FOB  SAW  MATBUAL 

58.711  Cheddar,  colby.  washed  or  soaked 

curd,  granular  or  stirred  curd 

cheese. 

68.712  Swiss. 

68.713  Oruyere.  - 

68.714  Cream  cheese. 

68.716  Cream. 

58.716  Nonfat  dry  milk. 

68.717  Whey. 

68.718  Flavor  Ingredients. 

68.719  Coloring. 

68.730  Acidifying  agents. 

68.731  Salt. 

68.723  Kraulslfylng  agents. 

C»>EBATION  AND  OFEBATINO  PBOCEDUBES 

68.723  Baals  for  selecting  cheese  for  process¬ 

ing. 

68.734  Blending. 

68.736  Trimming  and  cleaning. 

66.726  Cutting  and  grinding. 

68.737  Adding  optional  Ingredients. 

•  86.736  Cooking  the  batch. 

68.729  Forming  contalnsra. 

88.730  Filling  containers. 

68.731  Closing  andseallng  contahasrs. 

68.783  Cooling  the  paeka^  chesse. 

68.733  Quality  control  tests. 
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QUAUTT  KEQDIREMENTS  FOB  PROCKSSED  CHEESE 
PRODUCTS  BBARINO  THE  USDA  QUAUTT  AP¬ 
PROVED  INSPECTION  SHIELD 

58.734  Pasteurized  process  cheese. 

56.735  Pasteurized  process  cheese  food. 

58.736  Pasteurized  process  cheese  spread. 

58.737  Explanation  of  terms. 

Supplemental  Specifications  for  Plants 
Procbssinc,  Manufacturing  and  Packag¬ 
ing  Milk  or  Milk  Products 

definitions 

58.805  Milk  and  milk  products. 

EQUIPMENT  AND  UTENSILS 

58.810  General  construction  repair  and  in¬ 

stallation. 

58.811  Vacuum  chamber. 

58.812  Leak  protects  valves. 

58.813  Fillers  and  sealers  for  single  service 

containers. 

58.814  Bottle  washers  and  sanitizers. 

58.815  Case  washers. 

58.816  Bottle  fillers  and  cappers. 

QUALITY  specifications  FOR  RAW  MATERIAL 

58.817  Milk. 

58.818  Cream. 

58.819  Dairy  cultures. 

58.820  Mllk-sollds-not-fat. 

OPERATIONS  AND  OPERATING  PROCEDURES 

58.821  General. 

58.822  Bulk  milk  pickup. 

58.823  Transfer  of  bulk  milk. 

58.824  Storage. 

58.825  Separating  and  standardizing. 

58.826  Pasteurization  and  homogenization. 

58.827  Preparation  and  processing  of  batch 

products. 

58.828  Preparation  and  processing  of  cul¬ 

tured  dairy  products. 

58.829  Single  service  containers. 

58.830  Container  adhesives. 

58.831  Multiuse  containers. 

58.832  Filling  containers. 

58.833  Product  storage. 

58.834  Quality  control  tests. 

58.835  Frequency  of  sampling. 

58.836  Test  methods. 

58.837  General  identification. 

58.838  Official  identification. 

QUALITY  REQUIREMENTS  FOR  PRODUCTS  BEARING 
THE  USDA  QUALITY  APPROVED  INSPECTION 
SHIELD 

58.639  General. 

58.840  Milk. 

58.841  Low  fat  milk. 

58.842  Skim  milk. 

58.843  Half  and  half. 

58.844  Light  cream. 

58.845  Whipping  cream. 

58.846  Whipped  cream. 

58.847  Sour  cream. 

58.848  Cultured  buttermilk. 

58.849  Chocolate  milk  or  milk  products. 

58.850  Chocolate  flavored  milk  or  milk 

products. 

Supplemental  Specifications  for  Plants 
Manufacturing,  Processing,  and  Packag¬ 
ing  Evaporated,  Condensed  or  Sterilized 
Miik  Products 

DEFINITIONS 

58.905  Meaning  of  words. 

EQUIPMENT  AND  UTENSILS 

5C.912  General  construction  repair  and  In¬ 
stallation. 

58.913  Evaporators  and  vacuum  pans. 

58.914  FlUers. 

58.915  Batch  or  continuous  In-container 

sterilizers. 

58.916  Homogenlzer. 


OPERATIONS  AND  OPERATING  PROCEDURKS 

Sec. 

58.917  General. 

58.918  StandardlaatkKL 

58.919  Preheat,  pasteurtzatlon. 

58.920  Homogenization. 

68.921  Concentration. 

58.922  Sterilization. 

58.923  Filling  containers. 

68.924  Aseptic  flUing. 

58.925  Sweetened  condensed. 

68.926  Heat  stabUity. 

58.927  Storage. 

68.928  '  Quality  control  tests. 

68.929  Suitability  screening  test. 

58.930  Frequency  of  sampling  for  quality 

control. 

58.931  Official  test  methods. 

58.932  General  Identification. 

QUALITY  SPECIFICATIONS  FOR  RAW  MATERIALS  TO 
BE  USED  IN  PRODUCTS  BEARING  THE  USDA 
QUALITY  APPROVED  INSPECTION  SHIELD 

58.933  Milk. 

58.934  Stabilizers. 

58.935  Sugars. 

58.936  Chocolate  and  cocoa. 

QUALITY  REQUIREMENTS  FOR  FINISHED  PRODUCTS 
BEARING  THE  USDA  QUALITY  APPROVED  INSPEC¬ 
TION  SHIELD 

58.937  Physical  requirements  for  evapo¬ 

rated  mllki 

58.938  Physical  requirements  and  micro¬ 

biological  limits  for  sweetened  con¬ 
densed  milk. 

58.939  Physical  requirements  for  sterilized 

milk. 

58.940  Physical  requirements  for  sterilized 

milk  concentrate. 

58.941  Physical  requirements  fcM-  sterilized 

chocolate  (flavored)  milk  or  drink. 

Authority  ;  The  provisions  of  this  Subpart 
B  Issued  under  Agricultural  Marketing  Act  of 
1946  (  60  Stat.  1087,  as  amended:  7  U.S.C. 
1621-1627). 

Definitions 

§58.101  Meaning  of  words. 

For  the  purpose  of  the  regulations  of 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following 
meaning : 

(a)  Act.  The  applicable  provisions  of 
the  Agricultural  Marketing  Act  of  1946 
(60  Stat.  1087,  as  amended;  7  U.S.C. 
1621-1627) ,  or  any  other  Act  of  Congress 
conferring  like  authority. 

(b)  Administrator.  The  Administra¬ 
tor  of  the  Consumer  and  Marketing  Serv¬ 
ice  or  any  other  officer  or  employee  of  the 
Consumer  and  Marketing  Service  of  the 
Department  to  whom  there  has  hereto¬ 
fore  been  delegated,  or  to  whom  there 
may  hereafter  be  delegated  the  authority 
to  act  in  his  stead. 

(c)  Approved  laboratory.  A  labora¬ 
tory  in  which  the  facilities  and  equip¬ 
ment  used  for  official  testing  have  been 
approved  by  the  Administrator  as  being 
adequate  to  perform  the  necessary  official 
tests  in  accordance  with  this  part. 

(d)  Approved  plant.  One  or  more  ad¬ 
jacent  buildings,  or  parts  thereof.'com- 
prising  a  single  plant  at  one  location  in 
which  the  facilities  and  methods  of  oper¬ 
ation  therein  have  been  surveyed  and 
approved  by  the  Administrator  as  suit¬ 
able  and  adequate  for  inspection  or  grad¬ 
ing  service,  in  accordance  with  this  part. 


(e)  Sanitizing  treatment.  Subjection 
of  a  clean  product  contact  surface  to  an 
acceptable  sanitizing  agent  of  sufficient 
strength,  and  for  a  duratlcm  of  time,  as 
to  effectively  destroy  micro-organisms. 

(f )  Continuous  resident  service  or  resi¬ 
dent  service.  Inspection  or  grading  serv¬ 
ice  performed  at  a  dairy  manufacturing 
plant  or  grading  station  by  an  Inspector 
or  grader  assigned  to  the  plant  or  station 
on  a  continuous  year-around  resident 
basis. 

(g)  Continuous  nonresident  service. 
Inspection  or  grading  service  performed 
by  an  inspector  or  grader  temporarily 
assigned  to  a  plant  on  a  continuous, 
short-term,  nonresident  basis  to  perform 
service  such  as  supervision  of  packaging 
or  processing  products  for  orntract  de¬ 
livery. 

(h)  Dairy  products.  Butter,  cheese 
(whether  natural  or  processed),  skim 
milk,  cream,  milk  products  (whether  dry, 
evaporated,  stabilized  or  condensed) ,  Ice 
cream,  dry  whey,  dry  buttermilk,  and 
any  other  food  product  which  Is  pre¬ 
pared  or  manufactured  In  whole  or  In 
part  from  any  of  the  aforesaid  products, 
8is  the  Administrator  may  hereafter 
designate. 

(1)  Orader.  Any  employee  of  the  De¬ 
partment  authorized  by  the  Secretary  or 
any  other  person  to  whom  a  license  has 
been  issued  by  the  Secretary,  to  investi¬ 
gate  and  certify,  in  accordance  with  the 
Act  and  this  part,  to  shippers  of  products 
and  other  Interested  parties,  the  class, 
quality,  quantity  and  condition  of  such 
products. 

(j)  Inspector.  Any  employee  of  the 
Department  authorized  by  the  Secretary, 
or  any  other  person  to  whom  a  license 
has  been  issued  by  the  Secretary,  to 
inspect  and  certify  quality,  quantity  and 
condition  of  products,  observe  the  manu¬ 
facturing,  processing,  packaging  and 
handling  of  dairy  products,  and  to  per¬ 
form  dairy  plant  surveys  in  accordance 
with  the  regulations  of  this  part. 

(k)  Inspection  or  grading  service. 
Means  in  accordance  with  this  part,  the 
act  of  ( 1 )  drawing  samples  of  any  prod¬ 
uct;  (2)  determining  the  class,  grade, 
quality,  composition,  size,  quantity,  or 
condition  of  any  pn^uct  by  examining 
each  unit  or  representative  samples;  (3) 
determining  condition  of  piojluct  con¬ 
tainers;  (4)  identifying  any  product  or 
packaging  material  by  means  of  official 
identification;  (5)  regrading  or  appeal 
grading  of  a  previously  graded  product; 
(6)  inspecting  dairy  plant  ^  faidlities, 
equipment,  and  operations;  such  as, 
processing,  manufacturing,  packaging, 
repackaging,  and  quality  ciHitrol;  (7) 
supervision  of  packaging  inspect^  or 
graded  product;  (8)  reinspection  or  ap¬ 
peal  inspection;  and  (9)  Issuing  an 
Inspection  or  grading  certificate  or  sam¬ 
pling,  inspection,  or  other  report  related 
to  any  of  the  foregoing. 

(l)  Milk.  The  whole  lacteal  secretion, 
practically  free  from  colostrum,  obtained 
by  the  complete  milking  of  one  or  more 
healthy  cows  located  in  modified  ac¬ 
credited  areas  and  modified  certified 
areas  or  from  cows  in  herds  fully  ac¬ 
credited  as  tuberculosis-free  and  certified 
brucellosis-free  by  the  UB.  Department 
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of  A^culture  or  In  the  process  of  being 
accredited. 

<m)  Official  methods.  Official  Methods 
of  Analysis  of  the  Association  of  Official 
Agricultural  Chemists,  a  publication  of 
the  Association  of  Official  Analsrtlcal 
Chemists,  Box  540,  Benjamin  Franklin 
Station,  Washington,  D.C.  20044. 

(n)  Plant  survey.  An  appraisal  of  a 
plant  to  determine  the  extent  to  which 
facilities,  equipment,  method  of  opera¬ 
tion,  and  raw  material  being  received  are 
In  accordance  with  the  provisions  of  this 
part.  The  survey  shall  be  used  to  deter¬ 
mine  suitability  of  the  plsmt  for  USDA 
inspection  or  grading  service. 

(o)  Producer.  The  person  or  persons 
who  exercise  control  over  the  production 
of  the  milk  delivered  to  a  processing 
plant  or  receiving  station  and  who  re¬ 
ceive  payment  for  this  product. 

(p)  Quality  control.  The  inspectlcm  of 
the  quality  of  the  raw  material  and  the 
conditions  relative  to  the  preparation  of 
the  product  from  its  raw  state  through 
each  step  in  the  entire  process.  It  In¬ 
cludes  the  inspection  of  conditions  imder 
which  the  product  is  prepared,  processed, 
manufactured,  packed,  and  stored.  In 
addltlmi,  assistance  and  guidance  Is  of¬ 
fered  to  Improve  the  raw  milk  quality, 
processing  methods,  quality,  stability, 
and  packaging  and  handling  of  the 
finished  product. 

(q)  Regulations.  The  term  “regula¬ 
tions”  means  the  provisions  contained  in 
this  part. 

(r)  Secretary.  The  Secretary  of  Agrl- 
ciilture  or  any  other  officer  m:  emidoyee 
of  the  Department  to  whom  there  has 
heretofore  been  delegated,  or  to  whom 
there  may  hereafter  be  delegated,  the 
authority  to  act  in  his  stead. 

(s)  Shall.  Expresses  a  provision  that 
is  mandatory. 

(t)  Should.  Expresses  recommended 
nonmandatory  provisions  which  when 
followed  wotUd  significantly  aid  In  a 
quality  Improvement  program. 

(u)  Standard  methods.  Standard 
Methods  for  the  Examination  of  Dairy 
Products,  a  publication  of  the  American 
Public  Health  Association,  1790  Broad¬ 
way,  New  York.  N.Y. 

(V)  3-A  Sanitary  Standards  and  Ac¬ 
cepted  Practices.  The  latest  standard 
for  dairy  equipment  and  accepted  prac¬ 
tices  formulated  by  the  3-A  Sanitary 
Standards  Committees  representing  the 
International  Association  of  Milk,  Food 
and  Ekivlronmental  Sanitarians,  the  U.S. 
Public  Health  Service  and  the  Dairy  In¬ 
dustry  Committee.  Published  by  the  In¬ 
ternational  Association  of  Milk  and  Food 
Sanitarians,  Box  437,  ShelbyvUle,  Ind. 

<w)  ’’USDA"  or  “'Department.” 
Means  the  U.S.  Department  of  Agricul¬ 
ture. 

PURPOS* 

§  58.122  Approved  Planis  under  USDA 
inapecUon  and  grading  service. 

(a)  Adoption  of  certain  sound  prac¬ 
tices  at  dairy  plants  will  significant^  aid 
the  operators  to  manufacture  more  con¬ 
sistently,  uniform  high-quality  stable 
dairy  products.  Only  dairy  products 
manufactured,  processed  and  packaged 
in  an  approved  plant  may  be  graded  or 


Inspected  and  Identified  with  official 
identification.  The  specifications  estab- 
ll^ed  herein  provide  the  basis  for  a  qual¬ 
ity  improvement  program  which  may  be 
effectively  carried  fc.ward  through  offi¬ 
cial  Inspection,  grading,  and  quality  con¬ 
trol  service. 

(b)  USDA  inspection  and  grading 
service  is  provided  to  dairy  product 
manufacturing  plants  on  a  voluntary 
basis.  The  operator  of  any  dairy  plant 
desiring  to  have  such  a  plant  qualified  as 
an  approved  plant  under  USDA  Inspec¬ 
tion  and  grading  service  may  request 
surveys  of  such  plant,  premises,  equip¬ 
ment,  facilities,  method  of  operation, 
and  raw  material  to  determine  whether 
they  are  adequate  to  permit  inspection 
and  grading  service.  The  cost  of  this 
survey  shall  be  borne  by  the  applicant. 

Approvxo  Punts 
§  58.123  Survey  and  approval. 

Prior  to  the  approval  of  a  plant,  a 
designated  representative  of  the  Admin¬ 
istrator  shall  make  a  survey  of  the  plant, 
premises,  storage  facilities,  equipment 
and  raw  material,  volume  of  raw  mate¬ 
rial  processed  daily  and  facilities  for 
handling  the  products  at  the  plant.  The 
survey  shall  be  made  at  least  twice  a 
year  to  determine  whether  the  facilities, 
equipment,  method  of  operation,  and 
raw  material  being  received  are  adequate 
and  suitable  for  USDA  Inspection  and 
grading  service  in  accordance  with  the 
provisions  of  this  part.  To  be  eligible 
for  approval  a  plant  shall  satisfactorily 
meet  ^e  specifications  of  this  subpart. 

§  58.124  Denial  or  •uspension  of  plant 
approval. 

Plant  approval  may  be  denied  or  sus¬ 
pended  if  a  determination  is  made  by  a 
designated  representative  of  the  Admin¬ 
istrator  that  the  plant  is  not  performing 
satisfactorily  in  regard  to  (a)  the  classi¬ 
fication  of  milk,  (b)  proper  segregation 
and  disposal  on  unwholesome  raw  ma¬ 
terials,  (c)  adequate  facilities  and  condi¬ 
tion  of  processing  equipment,  (d)  sani¬ 
tary  conditions  of  plant  and  equipment, 
(e)  control  of  insects,  rodents  and  other 
vermin,  (f)  use  of  nontoxic  products  con¬ 
tact  surfaces  and  prevention  of  adultera¬ 
tion  of  raw  materials  and  products  with 
chemicals  or  other  foreign  material,  (g) 
proper  operating  procedures,  (h)  the 
maintenance  of  Iwal  composition  of 
finished  products,  (1)  the  manufacture 
of  stable  dairy  products,  of  desirable 
keeping  quality  characteristics,  or  (J) 
proper  storage  conditions  for  ingredients 
and  dairy  products,  (k)  suitable  and  ef¬ 
fective  packaging  methods  and  material. 

PaUUSES,  BUILDINOS.  FACn.ITlK8. 

EqUIPltXNT,  AMD  tlTUfSILS 

§  58.125  Premises. 

(a)  The  premises  shall  be  kept  in  a 
clean  and  orderty  condition,  and  shall  be 
free  from  strong  or  foul  odors,  smoke,  or 
excessive  air  pollution.  Construction 
and  maintenance  of  driveways  and  ad¬ 
jacent  plant  traffic  areas  should  be  of 
cement,  asphalt,  or  similar  material  to 
keep  dust  and  mud  to  a  minimum. 


(b)  Surroundings:  The  adjacent  sur¬ 
roundings  shall  be  free  from  refuse,  rub¬ 
bish,  and  waste  materials  to  prevent  har¬ 
borage  of  rodents,  insects  and  other 
vermin. 

(c)  Drainage:  A  suitable  drainage  sys¬ 
tem  shall  be  provided  which  will  allow 
rapid  drainage  of  all  water  from  plant 
buildings  and  drive  ways,  including  sur¬ 
face  water  aroimd  the  plant  and  on  the 
premises,  and  all  such  water  shall  be  dis¬ 
posed  of  in  such  a  manner  as  to  prevent 
a  nuisance  or  health  hazard. 

§  58.126  Building*. 

The  building  or  buildings  shall  be  of 
sound  construction  and  shall  be  kept  in 
good  repair  to  prevent  the  entrance  or 
harboring  of  rodents,  birds.  Insects,  ver¬ 
min,  dogs,  and  cats.  All  service  pipe 
openings  through  outside  walls  shall  be 
effectively  sealed  around  the  opening  or 
provided  with  tight  metal  collars. 

(a)  Outside  doors,  windows,  openings, 
etc.  All  openings  to  the  outer  air  in¬ 
cluding  doors,  windows,  skylights  and 
transoms  shall  be  effectively  protected 
or  screened  against  the  entrance  of  files 
and  other  insects,  rodents,  birds, -dust 
and  dirt.  All  outside  doors  opening  into 
processing  rooms  shall  be  in  good  condi¬ 
tion  and  tight  fitting.  All  hinged,  out¬ 
side  screen  doors  shall  open  outward. 
All  doors  and  windows  shall  be  kept  clean 
and  in  good  repair.  Outside  conveyor 
openings  and  other  special-type  outside 
openings  shall  be  effectively  protected  to 
prevent  the  entrance  of  files  and  rodents, 
by  the  use  of  doors,  screens,  flaps,  fans 
or  tunnels.  Outside  openings  for  sani¬ 
tary  pipelines  shall  be  covered  when  not 
in  use.  On  new  construction  window  sills 
should  be  slanted  downward  at  a  45* 
angle. 

(b)  Walls,  ceilings,  partitions  and 
posts.  The  walls,  ceilings,  partitions,  and 
posts  of  rooms  in  which  milk,  or  dairy 
products  are  processed,  manufactured, 
handled,  packaged  or  stored  (except  dry 
storage  of  packaged  finished  products 
and  supplies)  or  in  which  utensils  are 
washed  and  stored,  shall  be  smoothly 
finished  with  a  suitable  material  of  light 
color,  which  is  substantially  impervious 
to  moisture  and  kept  clean.  They  shall 
be  refinlshed  as  often  as  necessary  to 
maintain  a  neat,  clean  surface.  A  wains¬ 
coting  of  a  aultable  material  of  a  darker 
color  may  be  used  to  a  height  not  ex¬ 
ceeding  60  Inches.  For  easier  cleaning 
new  construction  should  have  roimded 
cove  at  the  Juncture  of  the  wall  and  floor 
in  all  receiving,  pasteurizing,  manufac¬ 
turing,  packaging  and  storage  rooms. 

(c)  Floors.  (1)  The  floors  of  all  rooms 
in  which  milk,  or  dairy  products  are  proc¬ 
essed,  manufactured,  packaged  or  stored 
or  in  which  utensils  are  washed  shall 
be  constructed  of  tile  properly  laid 
with  impervious  Joint  material,  concrete, 
or  other  equally  impervious  material. 
The  floors  shall  be  sxnooth,  kept  in  good 
measured  at  a  distance  of  30  inches  from 
pools  of  standing  water  or  milk  products 
after  flushing,  and  all  openings  to  the 
drains  shall  be  equipped  with  traps 
properly  constructed  and  kept  in  good 
repair.  On  new  construction  bell  type 
traps  shall  not  be  used.  The  plumbing 
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shall  be  so  installed  as  to  prevent  the 
back-up  of  sewage  into  the  drain  lines 
and  to  the  floor  of  the  plant. 

(2)  Sound,  smooth  wood  floors  which 
can  be  kept  clean,  may  be  used  in  rooms 
where  new  containers  and  supplies  and 
certain  packaged  finished  products  are 
stored. 

Cd)  Lighting  and  ventilation.  (1) 
Light  shall  be  ample,  natural  or  artificial, 
or  both,  of  good  quality  and  well  dis¬ 
tributed.  All  rooms  in  which  dairy  prod¬ 
ucts  are  manufactured  or  packaged  or 
where  utensils  are  washed  shall  have  at 
least  30  foot-candles  of  light  Intensity  on 
all  working  surfaces  and  at  least  50  foot- 
candles  of  light  intensity  in  areas  where 
dairy  products  are  graded  or  examined 
for  condition  and  quality.  In  all  other 
rooms  there  shall  be  provided  at  least  5 
foot-candles  of  light  intensity  when 
measured  at  a  distance  of  30  inches  from 
the  floor.  Where  contamination  of  prod¬ 
uct  by  broken  glass  is  possible,  light  bulbs 
and  fluorescent  tubes  shall  be  protected 
against  breakage. 

(2)  lliere  shall  be  adequate  heating, 
ventilation  or  air  conditioning  for  all 
rooms  and  compartments  to  permit 
maintenance  of  sanitary  conditions. 
Exhaust  or  inlet  fans,  vents,  hoods  or 
temperature  and  humidity  control  facili¬ 
ties  shall  be  provided  where  and  when 
needed  to  minimize  or  eliminate  imde- 
sirable  room  temperatures,  objectionable 
odors,  moisture  condensation  or  mold. 
Inlet  fans  should  be  provided  with  an 
adequate  air  filtering  device  to  eliminate 
dirt  and  dust  from  the  incoming  air. 
Ventilation  systems  shall  be  cleaned 
periodically  as  needed  and  maintained  in 
good  repair.  Exhaust  outlets  shall  be 
screened  or  provided  with  self  closing 
louvers  to  prevent  the  entrance  of  insects 
when  not  in  use. 

(e)  Rooms  and  compartments. 
Rooms  and  compartments  in  which 
any  raw  material,  packaging,  ingredi¬ 
ent  supplies,  or  dairy  products  are 
handled,  manufactured,  packaged  or 
stored  shall  be  so  designed,  constructed 
and  maintained  as  to  assure  desir¬ 
able  room  temperatures  and  clean  and 
orderly  operating  conditions  free  from 
objectionable  odors  and  vapors.  En¬ 
closed  bulk  milk  receiving  rooms  when 
present  shall  be  separated  from  the  proc¬ 
essing  rooms  by  a  partition.  Rooms  for 
receiving  can  milk  shall  be  separated 
from  the  processing  rooms  by  a  partition 
(partial  or  complete),  by  suitable  ar¬ 
rangement  of  equipment  or  by  allowing 
enough  distance  between  receiving  and 
processing  operations  to  avoid  possible 
contamination  of  milk  or  dairy  products 
during  manufacturing  and  handling. 
Processing  rooms  shall  be  kept  free  from 
equipment  and  materials  not  regularly 
used. 

( 1  >  Coolers  and  freezers.  Coolers  and 
freezers  where  dairy  products  are  stored 
shall  be  clean,  reasonably  dry  and  main¬ 
tained  at  the  proper  uniform  tempera¬ 
ture  and  humidity  to  adequately  pro¬ 
tect  the  product,  and  minimize  the 
growth  of  mold.  Adequate  circulation 
of  air  shall  be  maintained  at  all  times. 
They  shall  be  free  from  rodents,  insects. 


and  pests.  Shelves  shall  be  kept  clean 
and  dry.  Refrigeration  imits  shall  have 
provisions  for  (x>llecting  and  disposing  of 
condensate. 

(2)  Supply  room.  The  supply  rooms 
used  for  the  storing  of  packaging  ma¬ 
terials.  containers,  and  miscellaneous  in¬ 
gredients  shall  be  kept  clean,  dry.  orderly, 
free  from  insects,  rodents,  and  mold  and 
maintained  in  good  repair.  Such  items 
stored  therein  shall  be  sulequately  pro¬ 
tected  from  dust,  dirt,  or  other  extra¬ 
neous  matter  and  so  arranged  on  racks, 
shelves  or  pallets  to  permit  a(x:ess  to  the 
supplies  and  cleaning  and  inspection  of 
the  room.  Insecticides,  rodenticides, 
cleaning  compounds  and  other  nonfood 
products  shall  be  pn^rly  labeled  and 
segregated,  and  stored  in  a  separate  room 
or  cabinet  away  from  milk,  dairy  prod¬ 
ucts,  ingredients  or  packaging  supplies. 

(3)  Boiler,  and  tool  rooms.  The  boiler, 
and  tool  rooms  shall  be  separated  from 
other  rooms  where  milk,  and  dairy  prod¬ 
ucts  are  processed,  manufactured,  pack¬ 
aged.  handled  or  stored.  Such  rooms 
shall  be  kept  orderly  and  reasonably  free 
from  dust  and  dirt. 

(4)  Toilet  and  dressing  rooms.  Ade¬ 
quate  toilet  and  dressing  room  facilities 
shall  be  <x>nveniently  located.  (1)  Toilet 
rooms  shall  not  open  directly  into  any 
room  in  which  milk  or  dairy  products  are 
processed,  manufactured,  packaged  or 
stored;  doors  shall  be  self  closing;  venti¬ 
lation  shall  be  provided  by  mechanical 
means  or  screened  openings  to  the  outer 
air;  fixtures  shall  be  kept  clean  and  in 
good  repair,  (ii)  All  employees  shall  be 
furnished  with  a  locker  or  other  suitable 
facility  and  the  lockers  and  dressing 
rooms  shall  be  kept  clean  and  orderly. 
Adequate  hand-washing  facilities  shall 
be  provided  and  durable,  legible  signs 
shall  be  posted  conspicuously  in  each 
toilet  or  dressing  room  directing  employ¬ 
ees  to  wash  their  hands  before  return¬ 
ing  to  work. 

(5)  Laboratory,  (i)  Consistent  with 
the  size  and  type  of  plant  and  the  vol¬ 
ume  of  dairy  products  manufactured,  an 
adequately  equipped  laboratory  shall  be 
maintained  and  properly  staffed  with 
qualified  and  trained  personnel  for  qual¬ 
ity  control  and  analytical  testing.  The 
laboratory  shall  be  located  reasonably 
close  to  the  processing  activity.  It  shall 
be  of  sufficient  size  to  perform  tests  nec¬ 
essary  in  evaluating  the  quality  of  raw 
and  finished  products. 

(ii)  Approved  laboratories  shall  be 
supervised  by  the  USDA  resident  inspec¬ 
tor  in  all  aspects  of  official  testing  and 
reporting  results.  Plant  laboratory  per¬ 
sonnel  in  such  plants  may  be  licensed  by 
the  USDA  to  perform  official  duties.  An 
approved  central  control  laboratory  serv¬ 
ing  more  than  one  plant  may  be  accept¬ 
able.  if  conveniently  located  to  the  dairy 
plants,  and  if  samples  and  results  can  be 
transmitted  without  undue  delay. 

(6)  Starter  facilities.  Adequate  fa¬ 
cilities  shall  be  provided  for  the  handling 
of  starter  cultures.  The  facilities  shall 
be  sufficiently  isolated  (preferably  a  sep¬ 
arate  room),  and  shall  not  be  located 
near  cheese  vats,  whey  separators  or 
tanks  where  contamination  is  most  likely 
to  occur. 


(7)  Resident  grading  and  inspection 
room.  Resident  plants  shall  furnish  a 
room  or  designated  area  for  the  grading 
and  inspection  of  products.  The  room  or 
area  shall  be  suitably  located,  siifficient 
in  size,  well  lighted,  ventilated  and  the 
temperature  shall  be  not  less  than  60*  F. 
It  shall  be  kept  clean  and  dry,  free  from 
foreign  odors  and  reasonably  free  from 
disturbing  elements  which  would  inter¬ 
fere  with  proper  concentration  by  the 
grader  or  inspector.  The  grading  or  in- 
si>ection  room  or  area  shall  be  equipped 
with  a  table  or  desk  and  convenient 
facilities  for  washing  hands. 

(8)  Resident  inspector’s  facilities.  In 
resident  plants,  an  office  or  space  shall  be 
provided  for  official  purposes.  The  room 
or  space  shall  be  conveniently  located, 
preferably  in  or  near  the  approved  labo¬ 
ratory,  adequate  in  size,  and  equipped 
with  desk  and  a  lockable  storage  supply 
cabinet,  and  clothes  locker.  It  shall  be 
well  lighted,  ventilated  or  air  condi¬ 
tioned.  heated,  and  custodial  service  fur¬ 
nished  on  a  regular  basis. 

§  58.127  Facililie*. 

(a)  Water  supply.  (1)  There  shall  be 
an  ample  supply  of  both  hot  and  cold 
water  of  safe  and  sanitary  quality,  with 
adequate  facilities  for  its  proper  distribu¬ 
tion  throughout  the  plant,  and  protection 
against  contamination  and  pollution. 
Water  from  other  facilities,  when  of¬ 
ficially  approved,  may  be  used  for  boiler 
feed  water  and  condenser  water  provided 
that  such  water  lines  are  completely 
separated  from  the  water  lines  carrying 
the  sanitary  water  supply,  and  the  equip¬ 
ment  is  so  constructed  and  controlled  as 
to  preclude  contamination  of  product 
contact  surfsMses.  There  shall  be  no  cross 
connection  between  safe  water  lines  and 
unsafe  water  lines  or  between  public  and 
private  water  supplies.  Bacteriological 
examinations  shall  be  made  of  the  sani¬ 
tary  water  supply  at  least  twice  a  year,  or 
as  often  as  necessary  to  determine  purity 
and  suitability  for  use  in  manufacturing 
dairy  products.  Such  tests  shall  be  made 
by  a  USDA  or  State  agency  laboratory 
except  for  supplies  that  are  regularly 
test^  for  purity  and  bacteriological 
quality,  and  approved  by  the  local  health 
officer.  The  results  of  all  water  tests 
shall  be  kept  on  file  for  at  least  6  months 
for  examination  by  the  inspector. 

(2)  The  location,  construction,  and 
operation  of  any  well  shall  comply  with 
regulations  of  the  appropriate  agency. 

(b)  Drinking -voater  facilities.  Drink¬ 
ing-water  facilities  of  a  sanitary  type 
shall  be  provided  in  the  plant  and  shall 
be  conveniently  located. 

(c)  Hand-voashing  facilities.  Con¬ 
venient  hand-washing  facilities  shall  be 
provided,  including  hot  and  cold  running 
water,  soap,  or  other  detergents,  and 
sanitary  single  service  towels  or  air 
driers.  Such  accommodations  shall  be 
located  in  or  adjacent  to  toilet  and  dress¬ 
ing  romns  and  idso  at  such  other  i^aces  in 
the  plant  as  may  be  essential  to  the 
cleanliness  of  all  personnel  handling 
products.  Vats  for  washing  equipment 
or  utensils  shall  not  be  used  as  hand¬ 
washing  facilities.  Self-closing  metal  or 
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plastic  containers  shall  be  provided  for 
used  towels  and  other  wastes. 

(d)  Steam.  Steam  shall  be  supplied 
in  sufficient  volume  and  pressure  for  sat¬ 
isfactory  operation  of  each  applicable 
piece  of  equipment.  Culinary  steam 
used  In  direct  contact  with  milk  or  dairy 
products  shall  be  free  from  harmful  sub¬ 
stances  or  extraneous  material  and  only 
nontoxic  boiler  compounds  shall  be  used, 
or  a  secondary  steam  generator  shall  be 
used  in  which  soft  water  is  converted  to 
steam  and  no  boiler  compounds  are  used. 
Steam  traps,  strainers  and  condensate 
traps  shall  be  used  wherever  applicable  to 
insure  a  satisfactory  and  safe  steam  sup¬ 
ply.  Culinary  steam  shall  comply  with 
the  recommended  practices  for  "Produc¬ 
ing  Culinary  Steam  for  Processing  Milk 
and  Milk  Products"  as  published  by  the 
National  Association  of  Dairy  Equipment 
Manufacturers,  Washington,  D.C.,  April 
1963  or  latest  revision  thereof. 

(e)  Air  under  pressure.  The  method 
for  supplying  air  under  pressure  which 
comes  in  contact  with  milk  or  dairy  prod¬ 
ucts  or  any  product  contact  surface  shall 
comply  with  the  3-A  Accepted  Practices 
for  Supphdng  Air  Under  Pressure.  The 
air  us^  at  the  point  of  application  shall 
be  free  from  volatile  substances,  volatiles 
which  may  Impart  any  flavor  or  odor  to 
the  products,  and  extraneous  or  harmful 
substances. 

(f)  EHsposal  of  wastes.  Dairy  wastes 
shall  be  properly  disposed  of  from  the 
plant  and  premises.  The  sewer  system 
shall  have  sufficient  slope  and  capacity 
to  readily  remove  all  waste  from  the  vari¬ 
ous  processing  operations.  Where  a 
public  sewer  is  not  available,  all  wastes 
shall  be  properly  disposed  of  so  as  not  to 
contaminate  milk  equipment  or  to  create 
a  nuisance  or  public  health  hazard. 
Containers  used  for  the  collection  and 
holding  of  wastes  shall  be  constructed 
of  metal,  plastic,  or  other  equally  im¬ 
pervious  material  and  kept  covered  with 
tight  fitting  lids  and  placed  outside  the 
plant  on  a  concrete  slab  or  on  a  rack  at 
least  12  Inches  above  the  ground.  Solid 
wastes  shall  be  disposed  of  reg\ilarly  and 
the  containers  cleaned  before  re-use. 
Accumulation  of  dry  waste  paper  and 
cardboard  shall  be  kept  to  a  minimum. 
The  paper  shall  be  burned  at  the  plant  In 
an  approved  incinerator  or  compressed 
or  bagged  and  hauled  away. 

§58.128  Equipment  and  utensilH. 

(a)  General  construction,  repair,  and 
installation.  (1)  The  equipment  and 
utensils  used  for  the  processing  of  milk 
and  manufacture  of  dairy  products  shall 
be  constructed  to  be  readily  demountable 
where  necessary  for  cleaning  and  sani¬ 
tizing.  Tlie  product  contact  surfaces  of 
all  utensils  and  equlixnent  such  as  hold¬ 
ing  tanks,  pasteurizers,  coolers,  vats,  agi¬ 
tators,  pumps,  sanitary  piping  and  fit¬ 
tings  or  any  specialized  equipment  shaU 
be  constructed  of  stainless  steel,  or  other 
equally  corrosion-resistant  material. 
Nonmetalllc  peu’ts  having  product  con¬ 
tact  sxurfaces  shall  meet  3-A  Sanitary 
Standutls  for  Plastic  or  Rubber  and 
Rubber  Like  Materials. 

(2)  All  equipment  and  jdping  shall  be 
designed  and  installed  so  as  to  be  easily 


accessible  for  cleaning,  and  shall  be  kepi 
in  good  repfdr,  free  from  cracks  and 
corroded  surfaces.  New  or  rearranged 
equipment,  shall  be  set  out  approxi¬ 
mately  24  inches  from  any  wall  or  spaced 
at  least  24  inches  between  pieces  of 
equipment  which  measure  more  than  48 
inches  on  the  parallel  sides.  (This  shall 
not  apply  between  storage  tanks  when 
only  the  faces  of  the  tanks  extend 
through  the  wall  into  the  processing 
room.)  All  parts  or  interior  surfaces  of 
equipment,  pipes  (except  certain  piping 
cleaned -In -place),  or  fittings.  Including 
valves  and  connections  shall  be  acces¬ 
sible  for  inspection.  Milk  and  dairy 
product  pumps  shall  be  of  a  sanitary 
tSHK  and  easily  dismantled  for  cleaning 
or  shall  be  of  specially  approved  con¬ 
struction  to  allow  effective  cleaning  in 
place. 

(3)  All  C.I.P.  systems  shall  comply 
with  the  3-A  Accepted  Practices  for  Per¬ 
manently  Installed  Sanitary  Product, 
Pipelines,  and  Cleaning  Systems. 

(b)  Weigh  cans  and  receiving  tanks. 
Weigh  cans  and  receiving  tanks  shall 
meet  the  3-A  Sanitary  Standards  and 
shidl  be  easily  accessible  for  cleaning 
both  inside  and  outside  and  shall  be  ele¬ 
vated  above  the  floor  and  protected  suf¬ 
ficiently  with  the  necessary  covers  or 
baffles  to  prevent  contamination  from 
splash,  condensate  and  driftage.  Where 
necessary  to  provide  easy  access  for 
cleaning  of  floors  and  adjacent  wall 
areas,  the  receiving  tank  shall  be 
equipped  with  wheels  or  casters  to  allow 
easy  removal. 

(c)  Can  washers.  Can  washers  shall 
have  sufficient  capacity  and  ability  to 
discharge  a  clean  dry  can  and  cover  and 
shall  be  kept  properly  timed  in  accord¬ 
ance  with  the  Instructions  of  the  manu¬ 
facturer.  They  should  be  equipped  with 
proper  temperature  controls  on  the  wash 
and  rinse  tanks  and  the  following  addi¬ 
tional  devices:  Prerinse  jet,  wash  tank 
solution  feeder,  can  sanitizing  attach¬ 
ment,  forced  air  vapor  exhaust,  and  re¬ 
movable  air  filter  on  drying  chamber. 
The  water  and  steam  lines  supplsrlng  the 
washer  shall  maintain  a  reasonably  uni¬ 
form  pressure  and  If  necessary  be 
equlpp^  with  pressure  regulcding  valves. 
The  steam  pressure  to  the  can  washer 
should  be  not  less  than  80  pounds,  and 
the  temperature  of  the  wash  tank  solu¬ 
tion  should  not  exceed  140*  P. 

(d)  Product  storage  tanks  or  vats. 
Storage  tanks  or  vats  shall  be  fully  en¬ 
closed  or  tightly  covered  and  well  in¬ 
sulated.  The  entire  interior  surface, 
agitator  and  all  aiwurtenances  shall  be 
accessible  for  thorough  cleaning  and  in¬ 
spection.  Any  opening  at  the  top  of  the 
temk  or  vat  including  the  entrance  of  the 
shaft  shall  be  suitably  protected  against 
the  entrance  of  dust,  moisture.  Insects, 
oil  or  grease.  The  sight  glasses,  if  used, 
shall  be  sound,  clear,  and  In  good  repair. 
Vats  which  have  hinged  covers  shall  be 
so  designed  that  moisture,  or  dust  on  the 
surface  cannot  enter  the  vat  when  the 
covers  are  raised.  If  the  storage  tanks 
or  vats  are  equipped  with  air  agitation, 
the  system  shall  be  of  an  approved  type 
and  properly  Installed  In  accordance 
with  the  3-A  Accepted  Practices  for  Sup¬ 


plying  Air  Under  Pressure.  Storage 
tanks  or  vats  intended  to  hold  product 
for  longer  than  approximately  8  hours 
shall  be  equipped  with  adequate  refrig¬ 
eration  and/or  have  adequate  insulation. 
All  storage  tanks  or  vats  should  meet  the 
appropriate  3-A  Sanitary  Standards  and 
shall  be  equipped  with  thermometers  In 
good  operating  order. 

(e)  Separators.  All  product  contact 
surfaces  of  separators  shall  be  free  from 
rust  and  pits  and  Insofar  as  practicable 
shall  be  of  stainless  steel  or  other  equally 
noncorrosive  metals. 

It)  Coil  or  dome  type  batch  pasteur¬ 
izers.  Coil  or  dome  type  batch  psisteur- 
izers  shall  be  stainless  steel  lined  and 
if  the  coil  is  not  stainless  steel  or  other 
equally  noncorrosive  metal  it  shall  be 
properly  tinned  over  the  entire  surface. 
Packing  glands  at  the  shaft  ends  of  coil 
vats  shall  be  of  the  removable  type,  ex¬ 
cept  that  existing  equipment  not  pro¬ 
vided  with  this  type  gland  will  be  ac¬ 
ceptable  if  the  packing  glands  are  main¬ 
tained  and  operated'  without  adverse 
effects.  New  or  replacement  units  shall 
be  provided  with  removable  packing 
'glands.  Dome  type  pasteurizer  agita¬ 
tors  shall  be  stainless  steel  except  that 
any  non-metallic  parts  shall  meet  3-A 
Sanitary  Standards  for  Plastic  or  Rub¬ 
ber  and  Rubberlike  Materials,  as  appli¬ 
cable.  Each  pasteurizer  used  for  heat¬ 
ing  product  at  165°  F.  or  lower  for  30 
minutes  or  less  shall  be  equipped  with 
space-heating  equipment  and  the  neces¬ 
sary  thermometers  to  Insure  a  tempera¬ 
ture  at  least  5°  F.  above  that  required 
for  pasteurization  of  the  product. 
There  shall  be  adequate  means  of  con¬ 
trolling  the  temperature  of  the  heating 
medium.  Batch  pasteurizers  shall  have 
temperature  Indicating  and  recording 
devices. 

(g)  High-temperature  short-time  pas¬ 
teurizers.  When  pasteurization  is  in¬ 
tended  or  required,  an  approved  timing 
piunp  or  device,  temperature  recorder, 
automatic  flow  diversion  valve  and  hold¬ 
ing  tube  or  its  equivalent,  if  not  a  part 
of  the  existing  equipment,  shall  be  in¬ 
stalled  on  all  HTST  equipment  used  for 
pasteurization,  to  assure  complete  pas¬ 
teurization.  The  entire  facility  shall 
meet  the  3-A  Accepted  Practices  for  the 
Sanitary  Construction,  Installation. 
Testing  and  Operation  of  Hlgh-Tem- 
I>erature  Short  Time  Pasteurizers. 
After  the  HTST  unit  has  been  tested  ac- 
<x}rdlng  to  the  3-A  Accepted  Practices, 
the  timing  pump  or  device  and  the  rec¬ 
order  controller  shall  be  sealed  at  the 
correct  setting  to  assure  pasteurization. 
Sealing  of  the  HTST  unit  shall  be  per¬ 
formed  by  the  control  authority  having 
jurisdiction.  When  direct  steam  pas¬ 
teurizers  are  used,  the  steam,  prior  to 
entering  the  product,  shall  be  conducted 
through  a  steam  strainer  and  a  steam 
purifier  eqxilpped  with  a  steam  trap  and 
only  steam  meeting  the  requirements  for 
culinary  steam  shall  be  used. 

(h)  Thermometers  and  recorders — 
(1)  Indicating  thermometers.  (1)  Long 
stem  Indicating  thermometers  which  are 
acciirate  within  0.5*  F.,  plus  or  minus, 
for  the  I4>pllcable  temperature  range, 
shall  be  provided  for  checking  the  tem- 
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perature  of  pasteurization  and  cooling  of 
products  in  vats  and  checking  the  ac¬ 
curacy  of  recording  thermometers. 

(ii)  Short  stem  indicating  thermom¬ 
eters,  which  are  accurate  within  0.5* 
F.,  plus  or  minus,  for  the  applicable 
temperature  range,  shall  be  installed  in 
the  proper  stationary  position  in  all 
HTST,  and  dome  type  pasteurizers  and 
all  storage  tanks  where  temperature 
readings  are  required. 

(iii)  Air  space  indicating  thermom¬ 
eters,  where  applicable,  which  are  ac¬ 
curate  within  1*  F.,  plus  or  minus,  for 
the  proper  temperature  range  shall  also 
be  installed  above  the  surface  of  the 
products  pasteurized  in  vats,  to  make 
certain  that  the  temperature  of  the  foam 
and/or  air  above  the  products  pasteur¬ 
ized  also  received  the  required  minimum 
temperature  treatment. 

(2)  Recording  thermometers.  (i) 
HTST  recording  thermometers  that  are 
accurate  within  1*  F.,  plus  or  minus, 
shall  be  used  on  each  heat  treating, 
pasteurizing  or  sterilizing  unit  to  record 
the  heating  process. 

(ii)  Additional  use  of  recording 
thermometers  may  be  required  where  a 
record  of  temperature  or  time  of 
cooling  and  holding  is  of  significant 
importance. 

(i)  Surface  coolers.  Surface  coolers 
shall  be  equipped  with  hinged  or  remov¬ 
able  covers  for  the  protection  of  the 
product.  The  edges  of  the  fins  shall  be 
so  designed  as  to  divert  condensate  on 
non-product  contact  surfaces  away  from 
product  contact  surfaces.  All  gaskets  or 
swivel  connections  shall  be  tight. 

(J)  Plate  type  heat  exchangers. 
Plate  type  heat  exchangers  shall  meet 
the  3-A  Sanitary  Standards  for  Con¬ 
struction  and  Installation.  All  gaskets 
shall  be  tight  and  kept  in  good  operating 
order.  Plates  shall  be  opened  after 
cleaning  to  inspect  the  plates,  remove 
foreign  particles,  and  to  maintain  the 
elasticity  of  the  gasket  material. 

(k)  Internal  return  tubular  heat  ex¬ 
changers.  Internal  return  tubular  heat 
exchangers  should  meet  the  3-A  Sani¬ 
tary  Standards  for  Construction  and  In¬ 
stallation. 

(l)  Pumps.  Pumps  used  for  milk,  and 
dairy  products  shall  be  of  the  sanitary 
type  and  constructed  to  meet  3-A 
Sanitary  Standards.  Unless  pumps  are 
specifically  designed  for  effective  clean¬ 
ing-in-place  they  shall  be  disassembled 
and  thoroughly  cleaned  after  use. 

(m)  Scales.  (1)  Small  capacity 
scales  shall  be  capable  of  the  following 
accuracy,  and  shall  be  graduated  in  no 
higher  than  1  ounce  graduations. 


Capacity  in  Accuracy  in 

pounds  ounces 

75-90  pounds  Inclustve _  1 

100-199  pounds  Inclusive _  2 

200-299  pounds  Inclvislve _  4 


(n)  Homogenizers.  Homogenizers  and 
High  Pressure  Pumps  of  the  Plunger 
Type  shall  meet  the  3-A  Sanitary 
Standards. 

(o)  New  equipment  and  replace¬ 
ments.  New  equipment  and  replacje- 
ment^,  including  all  plastic  parts  and 
rubber  and  rubberlike  materials  for 
parts  and  gaskets  having  product  con¬ 
tact  surfaces,  shall  meet  the  then  cur¬ 
rent  3-A  Sanitary  Standards.  If  3-A 
Sanitary  Standards  are  not  available, 
such  equipment  and  replacements  shall 
meet  the  general  requirements  of  this 
section. 

(p)  Vacuum  chamber.  The  vacuum 
chamber,  as  used  for  flavor  control,  shall 
be  made  of  stainless  steel  or  other 
equally  noncwrroslve  material.  The 
unit  shall  be  constructed  to  facilitate 
cleaning  and  all  product  contact  sur¬ 
faces  shall  be  accessible  for  inspection. 
It  shall  be  equipped  with  a  vacuum 
breaker  and  a  check  valve  at  the  pro¬ 
duct  discharge  line.  If  direct  steam  is 
used,  it  should  also  be  equipped  with  a 
ratio  controller  to  regulate  the  composi¬ 
tion  of  the  prcxluct.  Only  steam  which 
meets  the  requirements  for  culinary 
steam  shall  be  used.  The  incoming 
steam  supply  shall  be  regulated  by  an 
automatic  solenoid  valve  which  will  cut 
off  the  steam  supply  in  the  event  the 
flow  diversion  valve  of  the  HTST 
pasteurizer  is  not  in  the  forward  flow 
position.  The  condenser  shall  be 
equipped  with  a  water  level  control  and 
an  automatic  safety  shutoff  valve. 

Personnel,  Cleanliness  and  Health 
§  58.129  Cleanlineas.  ^ 

All  employees  shall  wash  their  hands 
before  b^inning  work  and  upon  return¬ 
ing  to  work  after  using  toilet  facilities, 
eating,  smoking  or  otherwise  soiling 
their  hands.  They  shall  keep  their 
hands  clean  and  follow  good  hygienic 
practices  while  on  duty.  Expectorating 
or  use  of  tobacco  in  any  form  shall  be 
prohibited  in  each  room  and  compart¬ 
ment  where  any  miik,  dairy  products,  or 
supplies  are  prepared,  stored  or  otherwise 
handled.  Clean  white  or  light-colored 
washable  outer  garments  and  caps 
(paper  caps  or  hair  nets  acceptable) 
sliall  be  worn  by  all  persons  engaged  in 
receiving,  testing,  procossing  milk,  man¬ 
ufacturing.  packaging  or  handling  dairy 
products. 

§  58.130  Health. 


Capacity  <n 
pounds 

1  pound - 

2-3  Inclusive _ 

4-7  Inclusive _ 

8-14  Inclusive _ 

15-23  Inclusive... 
24-74  Inclusive— 


Accuracy  in 
ounces 

- he 

. (4 

- he 

. h 

. h 

. ^ 


(2)  Large  capacity  scales  shall  be 
capable  of  the  following  acouracy,  and 
shall  be  graduated  in  no  higher  than  Ya 
pound  graduations. 


No  person  aSUcted  with  a  commimica- 
ble  disease  shall  be  permitted  in  any 
room  or  compartment  where  milk  and 
dairy  products  are  prepared,  manufac¬ 
tured  or  otherwise  handled.  No  person 
who  has  a  discharging  or  infected 
wound,  sore  or  lesiem  on  hands,  arms, 
or  other  exposed  portion  of  the  body 
shall  work  in  any  dairy  processing  nxuus 
or  in  any  capacity  resulting  in  contact 
with  milk,  or  dairy  prcxiucts.  Each  em¬ 
ployee  whose  work  brings  him  in  con¬ 


tact  with  the  processing  or  handling  of 
dairy  products,  containers  or  equipment 
shall  have  a  medic»il  and  physlcial  ex¬ 
amination  by  a  registered  physiedan  or 
by  the  local  department  of  health  at  the 
time  of  emplosrment.  In  addition  an 
employee  returning  to  work  following  ill¬ 
ness  from  a  communicable  disease  shall 
have  a  certificate  from  the  attending 
physician  to  establish  premf  of  c»mplete 
recovery.  Medical  certificates  attesting 
the  faert  that  the  employee  when  last 
examined  was  free  from  communicable 
disease  shall  be  kept  on  flle  at  the  plant 
office. 

Protection  and.  Transport  or  Raw  Milk 
AND  Cream 

§  58.131  Equipment  and  farilities. 

(a)  (1)  Milk  cans.  Cans  used  in 
transporting  milk  from  dairy  farm  to 
plant  shall  be  of  such  construction  (pref¬ 
erably  seamless  with  umbrella  lids)  as 
to  be  easily  cleaned,  and  shall  be  in¬ 
spected,  repaired,  and  replaced  as  neces¬ 
sary  to  exclude  substantially  the  use  of 
cans  and  lids  with  open  seams,  cracks, 
rust,  milkstone,  or  any  imsanltary  con¬ 
dition.  Adequate  provisions  should  be 
made  so  that  milk  in  cans  will  be  cooled 
immediately  after  milking  to  60*  F.  or 
lower  unless  delivered  to  the  plant 
within  2  hours  after  milking. 

(2)  Farm  bulk  tanks.  Farm  bulk 
tanks  should  meet  3-A  Sanitary  Stand¬ 
ards  for  construction  and  should  be  in¬ 
stalled  preferably  in  a  milk  house  in  ac¬ 
cordance  with  the  requirements  of  the 
regulatory  agency  in  Jurisdiction.  The 
bulk  tanks  should  be  designed  and 
equipped  with  refrigeration  to  permit  the 
idling  of  the  milk  to  40*  F.  or  lower 
within  two  hours  after  milking,  and 
maintain  it  at  45*  F.  or  below  until  picked 
up. 

(b)  (1)  Transporting  mWe  or  cream. 
Vehicles  used  for  the  transportation  of 
can  milk  or  cream  shtdl  be  of  the  en¬ 
closed  type,  constructed  and  operated  to 
protect  the  product  from  extreme  tem¬ 
perature.  dust,  or  other  adverse  condi¬ 
tions  and  they  shall  be  kept  clean.  Deck¬ 
ing  boards  or  racks  shall  be  provided 
where  more  than  one  tier  ot  cans  is  car¬ 
ried.  Cans  or  vehicles  used  for  the 
transportation  of  milk  from  the  farm  to 
the  plant  shall  not  be  used  for  transport¬ 
ing  skim  milk,  buttermilk,  or  whey  to 
producers. 

(2)  Transport  tanks.  The  exterior 
shell  shall  be  clean  and  free  from  open 
seams  or  cracks  which  would  permit 
liquid  to  enter  the  Jacket.  The  interior 
shell  shall  be  stainless  steel  and  so  con¬ 
structed  that  it  will  not  buckle,  sag  or 
prevent  complete  drainage.  All  product 
contact  surfaces  shall  be  smooth,  easily 
cleaned  and  maintained  in  g(x>d  repair. 
The  pump  and  hose  cabinet  shall  be  fully 
enclosed  with  tight  fltting  d<x>rs  and  the 
inlet  and  outlet  shall  be  provided  with 
dust  covers  to  give  adequate  protection 
from  road  dust.  New  and  replacement 
transport  tanks  shall  meet  3-A  Sanitary 
Standards  for  Milk  TraiD^rt  Tanks. 

(3)  Facilities  for  cleaning  and  sanitiz¬ 
ing.  Enclosed  or  covered  facilities  shall 
be  available  for  washing  and  sanitizing 
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of  transport  tanks,  piping,  and  acces¬ 
sories,  at  central  locations  or  at  all 
plants  that  receive  or  ship  milk  or  milk 
products  in  transport  tanks. 

(4)  Transfer  of  milk  to  transport 
tank.  Milk  shall  be  transferred  under 
sanitary  conditions  from  farm  bulk 
tanks  through  stainless  steel  piping  or 
approved  tubing.  The  sanitary  piping 
and  tubing  shall  be  capped  when  not  in 
use. 

Quality  Spicifications  for  Raw  Milk 
§  58.132  Basis  for  classifiration. 

Raw  milk  for  manufacturing  purposes 
from  all  individual  producers  shall  be 
based  on  the  following :  Organoleptic 
examination  (appearance  and  odor), 
quality  control  tests  for  sediment  con¬ 
tent,  and  bacterial  estimate.  In  addi¬ 
tion,  milk  from  cows  treated  with  anti¬ 
biotics  shall  be  excluded  for  such  period 
of  time  as  is  necessary  to  have  the  milk 
free  from  antibiotics.  All  milk  received 
from  producers  shall  not  exceed  Federal 
Food  and  Drug  Administration’s  estab¬ 
lished  limits  for  pesticide  residues.  Pro¬ 
ducers  shall  be  promptly  notified  of  any 
shipment  or  portion  thereof  of  their  milk 
that  fails  to  meet  any  of  these  quality 
specifications. 

§  58.133  Appearance  and  odor. 

The  appearance  and  odor  of  accepta¬ 
ble  raw  milk  shall  be  normal,  fresh,  and 
sweet.  The  milk  shall  be  free  from  ob¬ 
jectionable  feed  and  other  off-odors  that 
would  adversely  affect  the  finished  prod¬ 
uct,  and  it  shall  not  show  any  abnormal 
condition  (including,  but  not  limited  to 
curdled,  ropy,  bloody,  or  mastitic  con¬ 
dition),  as  indicated  by  sight,  odor,  or 
other  test  procedures. 

§  58.134  Sediment  content. 

(a)  Method  of  testing.  Methods  for 
determining  sediment  content  of  milk 
shall  be  those  described  in  the  latest  edi-. 
ti<m  of  Standard  Methods.  For  the  test¬ 
ing  of  milk  in  cans,  the  off-the-bottom 
method  shall  be  used.  For  testing  bulk 
milk,  a  mixed  1-pint  sample  shall  be 
tested.  Sediment  content  shall  be  based 
on  comparison  with  applicable  charts  of 
Sediment  Standards  described  in  Sub¬ 
part  T  ($§  58.2728  through  58.2731)  of 
this  part. 

(b)  Sediment  content  classification  of 
discs.  Milk  in  cans  and  in  farm  bulk 
tanks  shall  be  classified  for  sediment  con¬ 
tent  as  follows; 

(1)  Sediment  (off-the-bottom  meth¬ 
od)  :  (IV^-inch  diameter  disc) : 

No.  1 — USOA  Sediment  Standard  (not  to 
exceed)  0.60  mg.  (Acceptable). 

No.  2 — ^USDA  Sediment  Standard  (not  to 
exceed)  1.60  mg.  (Acceptable). 

No.  8 — USDA  Sediment  Standard  (not  to 
exceed)  2.60  mg.  (Probatlonal)  not  over  10 
days. 

No.  4 — USDA  Sediment  Standard  (over  2.60 
mg.)  (Reject). 

(2)  Sediment  (mixed  sample) :  (0.40- 
inch  diameter  disc) : 

No.  1 — ^USDA  Sediment  Standard  (not  to 
exceed)  0.0626  mg.  (0.60  mg.  equlv.) — (Ac¬ 
ceptable). 

No.  S-^SDA  Sediment  Standard  (not  to 
exceed)  0.1876  mg.  (1.80  mg.  equlv.) — Ae- 
cep  table). 


No.  3 — ^USOA  Sediment  Standard  (not  to 
exceed)  08126  mg.  (2.60  mg.  equlv.) — (Pro- 
baUmuU)  not  over  10  days. 

No.  4 — ^USDA  Sediment  Standard  (over) 
0.3126  mg.  (2.6  mg.  equlv.) — (Reject). 

(c)  Frequency  of  tests.  At  least  once 
each  month,  at  irregular  intervals,  the 
milk  from  each  producer  shall  be  tested 
as  follows: 

(1)  Milk  in  cans.  One  or  more  cans 
of  milk  selected  at  random  from  each 
producer. 

(2)  Milk  in  farm  hulk  tanks.  A  sam¬ 
ple  shall  be  taken  from  each  farm  bulk 
tank. 

(d)  Acceptance  or  rejection  of  milk. 
If  the  sediment  disc  is  classified  as  No. 
1,  No.  2,  or  No.  3,  the  producer’s  milk 
may  be  accepted.  If  the  sediment  disc 
is  classified  No.  4  the  milk  shall  be  re¬ 
jected:  Provided,  ’That  if  the  shipment 
of  milk  is  commingled  with  other  milk 
in  a  transport  tank  the  next  shipment 
shall  not  be  accepted  until  its  quality 
has  been  determined  at  the  farm  before 
being  picked  up;  however,  if  the  person 
making  the  test  is  unable  to  get  to  the 
farm  before  the  next  shipment  it  may 
be  accepted  but  no  further  shipments 
shall  be  accepted  unless  the  milk  meets 
the  requirements  of  No.  3  or  better.  In 
the  case  of  milk  classified  as  No.  3  or 
No.  4.  if  in  cans,  all  cans  shall  be  tested. 
Producers  of  No.  3  or  No.  4  milk  (cans  or 


(c)  Frequency  of  tests.  At  least  once 
each  month,  at  irregular  Intervals,  a 
mixed  sample  of  each  producer’s  milk 
shall  be  tested. 

(d)  Acceptance  of  mUk.  If  the  sam¬ 
ple  of  milk  is  classified  as  No.  1  or  No.  2 
the  producer’s  milk  may  be  accepted 
without  qualification.  If  the  sample  is 
classified  as  “Undergrade”  (probational) 
the  producer’s  milk  may  be  accepted  for 
a  temporary  period  of  four  weeks.  ’The 
producer  of  “Undergrade”  milk  shall  be 
notified  immediately. 

(e)  Retests.  Additional  samples  shall 
be  tested  and  classified  at  least  weekly 
and  the  producer  notified  immediately 
of  the  results.  'This  procedure  of  test¬ 
ing  at  least  weekly  and  accepting  “Un¬ 
dergrade”  milk  may  be  continued  for  a 
time  period  not  exceeding  four  weeks. 
If  at  the  end  of  this  time  the  producer’s 
milk  does  not  meet  the  acceptable  bac¬ 
terial  estimate  requirements  (No.  1.  or 
No.  2) ,  it  shall  be  excluded  from  product. 

§58.136  Rejected  milk. 

A  plant  shall  reject  specific  milk  from 
a  producer  if  it  fails  to  meet  the  require¬ 
ments  for  sight  and  odor  (|  58.133)  or  if 
it  is  classified  No.  4  for  sediment  content 
($  58,135).  All  reject  milk  in  cans  shall 
be  identified  with  a  reject  tag. 

§  58.137  Excluded  milk. 

A  plant  shall  not  accept  milk  from  a 
producer  for  use  in  producta; 


bulk)  shall  be  notified  immediately  and 
shall  be  furnished  applicable  sediment 
discs  and  the  next  shipment  shall  be 
tested. 

(e)  Retests.  (1)  On  test  of  the  next 
shipment  (if  in  cans,  all  cans  shall  be 
tested)  milk  classified  as  No.  1,  No.  2, 
or  No.  3.  may  be  accepted,  but  No.  4  milk 
shall  be  rejected.  Retests  of  bulk  milk 
classified  as  No.  4  shall  be  made  at  the 
farm  before  pickup.  'The  producers  of 
No.  3  or  No.  4  milk  shall  be  notified  im¬ 
mediately.  furnished  applicable  sediment 
discs  and  the  next  shipment  tested. 

(2)  This  procedure  of  retesting  suc¬ 
cessive  shipments  and  accepting  proba¬ 
tional  (No.  3)  milk  and  rejecting  No.  4 
milk  may  be  continued  for  not  to  exceed 
10  calendar  days.  If  at  the  end  of  this 
time  all  of  the  producer’s  milk  does  not 
meet  the  acceptable  sediment  content 
classification  (No.  1  or  No.  2)  it  shall  be 
excluded  from  product. 

§  58.135  Baclerial  eftlimalr. 

(a)  Method  of  testing.  Methods  for 
determining  the  bacterial  estimate  of 
milk  shall  be  those  described  in  the  latest 
edition  of  Standard  Methods  for  the 
Examination  of  Dairy  Products. 

(b)  Bacterial  estimate  classification. 
Milk  shall  be  classified  for  bacterial  esti¬ 
mate  by  one  of  the  following  methods: 


(a)  If  a  new  producer’s  milk  does  not 
meet  the  requirements  for  acceptable 
milk  ($$  58.134  and  58.135);  or 

(b)  If  the  milk  has  been  in  a  proba¬ 
tlonal  (No.  3)  sediment  content  classifi¬ 
cation  for  more  than  ten  calendar  days 
($  58.134) ;  or 

(c)  If  the  milk  has  been  classified 
“Undergrade”  for  bacterial  estimate  for 
more  than  four  successive  weeks 
($  58.135). 

§  58.138  Quality  testing  of  milk  from 
new  producers. 

An  examination  shall  be  made  on  the 
first  shipment  of  milk  from  producers 
shipping  milk  to  a  plant  for  the  first  time 
or  after  a  period  of  nonshipment.  ’The 
milk  shall  meet  the  requirements  for 
“acceptable  milk”  ($$  58.134  and  58.135). 
’Thereafter,  the  milk  shall  be  tested  in 
accordance  with  the  procedure  estab¬ 
lished  for  regular  shippers. 

§  58.139  Record  of  tests. 

Accurate  records,  listing  the  results  of 
quality  tests  of  each  producer,  shall  be 
kept  on  file  at  the  receiving  plant  for  at 
least  12  months  and  shall  be  available 
for  examination  by  the  inspector. 

§  58.140  Field  service. 

A  representative  of  the  plant  should 
arrange  to  promptly  visit  each  producer 
shipping  milk  which  does  not  meet  the 
requirements  for  acceptable  milk,  for  the 
purpose  of*  inspecting  the  equipment. 


Haoterial  estimate 
classification 

Direct  microscopic  clump 
count  or  standard  plate  count 

Methylene  blur  test 
deiwlorited  in 

Resazuriii  reduction  time  lo 
munsril  color  standard  .^p  7  4 

No.  1  _  _ 

Not  less  than  4ti  hours . 

Not  less  than  2)s  hours. 

No.  2  . 

Not  less  than  2Vi  hours . 

Not  less  than  m  hours. 

Over  3,000»000  . 

Less  than  1)  hours. 
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utensils  and  facilities  at  the  farm  and  to 
offer  c<mstructive  assistance  for  improve¬ 
ment  in  the  quality  of  the  milk.  A  rep¬ 
resentative  of  the  plant  should  visit  each 
prodiKer  as  often  as  practicable  to  as¬ 
sist  in  and  encourage  the  production  of 
high  quality  milk. 

§  58.141  Allernate  quality  ronirol  pro¬ 
gram. 

When  a  plant  has  in  operation  an  ac¬ 
ceptable  quality  program,  at  the  pro¬ 
ducer  level,  which  is  approved  by  the  Ad¬ 
ministrator  as  being  effective  in  obtain¬ 
ing  results  comparable  to  or  higher  than 
the  quality  program  as  outlined  above  for 
mUk  or  cream,  then  such  a  program  may 
be  accepted  in  lieu  of  the  program  herein 
prescribed. 

Operations  and  Operating  Procedures 
§  58.1 12  Prodiirt  quality  and  Mability. 

The  receiving,  holding  and  processing 
of  milk  and  cream  and  the  manufactur¬ 
ing,  handling,  packaging,  storing  and  de¬ 
livery  of  dairy  products  shall  be  in  ac¬ 
cordance  with  clean  and  sanitary  meth¬ 
ods,  consistent  with  good  commercial 
practices  to  promote  the  production  of 
the  highest  quality  of  finislied  product 
and  improve  product  stability. 

§  .58. 1 13  Raw  product  Htorage. 

(a)  All  milk  shall  be  held  and  proc¬ 
essed  under  conditions  and  at  tempera¬ 
tures  that  will  avoid  contamination  and 
rapid  deterioration.  Drip  milk  from  can 
washers  or  any  other  source  shall  not  be 
used  for  ttie  manufacture  of  dairy  prod¬ 
ucts.  Bulk  milk  in  storage  tanks  within 
the  dairy  plant  shall  be  handled  in  such 
a  mamier  as  to  minimize  bacterial  in¬ 
crease  and  shall  be  maintained  at  45°  F. 
or  lower  until  processing  begins.  This 
does  not  preclude  holding  milk  at  higher 
t«nperatures  for  a  period  of  time,  where 
applicable  to  particular  manufacturing 
or  processing  practices. 

(b)  The  bacteriological  quality  of 
commingled  milk  in  storage  tanks  should 
be  No.  2  or  better. 

§58.144  Pastcurizalion  or  Klorilixation. 

When  pasteurization  or  sterilization  is 
intended  or  required,  or  when  a  product 
is  designated  “pasteurized"  or  “steri¬ 
lized"  every  particle  of  the  product  shall 
be  subjected  to  such  temperatures  and 
holding  periods  as  will  assure  proper 
pasteurization  or  sterilization  of  the 
product.  The  heat  treatment  by  either 
process  shall  be  sufficient  to  insure  pub¬ 
lic  health  safety  and  to  assure  adequate 
keeping  quality,  yet  retaining  the  most 
desirable  flavor  and  body  characteris¬ 
tics  of  tlie  finished  product.  The  phenol 
value  of  check  test  samples  of  pasteur¬ 
ized  finished  product  shall  be  no  greater 
than  the  maximum  specified  for  the 
particular  product  as  determined  and 
specified  by  the  phosphatase  test  method 
prescribed  In  the  latest  edition  of 
“Official  Methods  of  Analysis  of  the  As¬ 
sociation  of  Official  Agricultural 
Chemists." 


§  58.145  CompoKition  and  wholeMtine- 
ne8!>. 

All  necessary  precautions  shall  be 
taken  to  prevent  contamination  or  adul¬ 
teration  of  the  milk  or  dairy  products 
during  manufacturing.  All  substances 
and  ingredients  used  in  the  processing 
or  manufacturing  of  any  dairy  product 
shall  be  subject  to  inspection  and  shall 
be  wholesome  and  practically  free  from 
impurities.  The  finished  products  shall 
comply  with  the  requirements  of  the  Fed¬ 
eral  Food,  Drug,  and  Cosmetic  Act  as  to 
their  composition  and  wholesomeness. 

§  58.146  Cleaning  and  sanitizing  treat¬ 
ment. 

(a)  Equipment  and  utensils.  (1)  The 
equipment,  sanitary  piping  and  utensils 
used  in  receiving  and  processing  of  the 
milk,  and  manufacturing  and  handling 
of  the  product  shall  be  maintained  in  a 
sanitary  condition.  Packing  glands 
shall  be  removable  on  all  agitators, 
pumps,  and  vats  and  shall  be  inspected 
at  regular  intervals  and  kept  clean. 
Unless  other  provisions  are  recom¬ 
mended  in  the  following  supplement  sec¬ 
tions,  all  equipment  not  designed  for 
C.I.P.  cleaning  shall  be  disassembled 
after  each  days  use  for  thorough  clean¬ 
ing.  Dairy  cleaners,  detergents,  wetting 
agents  or  sanitizing  agents,  or  other 
similar  materials  which  will  not  con¬ 
taminate  or  adversely  affect  the  products 
may  be  used.  Steel  wool  or  metal 
sponges  shall  not  be  used  in  the  cleaning 
of  any  dairy  equipment  or  utensils.  All 
product  contact  surfaces  shall  be  sub¬ 
jected  to  an  effective  sanitizing  treat¬ 
ment  immediately  prior  to  use,  except 
where  dry  cleaning  is  permitted.  Uten¬ 
sils  and  portable  equipment  used  in 
processing  and  manufacturing  operations 
shall  be  stored  above  the  floor  in  clean, 
dry  locations  and  in  a  self -draining  posi¬ 
tion  on  racks  constructed  of  imperious 
corrosion-resistant  material. 

(2)  C.I.P.  cleaning,  including  spray- 
ball  systems,  shall  be  used  only  on  equip¬ 
ment  and  pipeline  systems  which  have 
been  designed  and  engineered  for  that 
purpose.  When  such  cleaning  is  used, 
careful  attention  shall  be  given  to  the 
proper  procedures  to  assure  satisfactory 
cleaning.  All  C.I.P.  installations  and 
cleaning  procedures  shall  be  in  accord¬ 
ance  with  3-A  Suggested  Method  for  the 
Installation  and  Cleaning  of  Cleaned- 
In-PLace  Sanitary  Milk  Pipelines  for 
Milk  and  Milk  Products  Plants.  Because 
of  the  possibilities  of  corrosion,  the  rec¬ 
ommendations  of  the  cleaning  compound 
manufacturer  should  be  followed  with 
respect  to  time,  temperature  and  concen¬ 
tration  of  specific  acid  or  alkaline  solu¬ 
tions  and  bactericides.  The  established 
cleaning  procedure  shall  be  posted  and 
followed.  Such  cleaning  operation  should 
be  preceded  by  a  thorough  rinse  at  ap¬ 
proximately  110-115*  F.  continuously  dis¬ 
carding  the  water.  Following  the  circu¬ 
lation  of  the  cleaning  solution  the  equip¬ 
ment  and  lines  shall  be  thoroughly 
rinsed  with  lukewarm  water  and  checked 
for  effectiveness  of  cleaning.  All  caps, 
plugs,  special  fittings,  valve  seats,  cross 
ends,  pumps,  plates,  and  tee  ends  shall 


be  opened  or  removed  and  brushed  clean. 
Immediately  prior  to  starting  the  prod¬ 
uct  flow,  the  product  contact  surfaces 
shall  be  given  bactericidal  treatment. 
Plates  and  pumps  should  be  left  open 
overnight,  assembled  and  sanitized  prior 
to  use. 

(b)  MiVc  cans  and  can  taashers.  (1) 
Milk  cans  and  lids  shall  be  cleaned, 
sanitized  and  dried  before  returning  to 
producers.  Inspection,  repair,  or  re¬ 
placement  of  cans  and  lids  shall  be  ade¬ 
quate  to  substantially  exclude  from  use 
cans  and  lids  showing  open  seams, 
cracks,  rust  condition,  milkstone,  or  any 
unsanitary  condition. 

(2)  Washers  shall  be  maintained  in  a 
clean  and  satisfactory  operating  condi¬ 
tion  and  kept  free  from  accumulation  of 
scale  or  debris  which  will  adversely  affect 
the  efficiency  of  the  washer.  Only  wash¬ 
ing  compounds  which  are  compatible 
with  the  water,  for  effective  cleaning, 
should  be  used.  The  can  washer  should 
be  checked  regularly  during  the  run  for 
proper  operation.  At  the  end  of  the  day. 
the  wash  and  rinse  tanks  should  te 
drained  and  cleaned,  jets  and  strainers 
cleaned,  air  filters  checked  and  changed 
or  cleaned  if  needed,  and  checks  should 
be  made  for  proper  adjustment  and  con¬ 
dition  of  mechanical  parts. 

(c)  Milk  transport  tanks.  A  covered 
or  enclosed  wash  dock  and  cleaning  and 
sanitizing  facilities  shall  be  available  to 
all  plants  that  receive  or  ship  milk  in 
tanks.  Milk  transport  tanks,  sanitary 
piping,  fittings,  and  pumps  shall  be 
cleaned  and  sanitized  at  least  once  each 
day,  after  use:  Provided,  That,  if  they 
are  not  be  used  immediately  after  empty¬ 
ing  a  load  of  milk,  they  shall  be  washed 
promptly  after  use  and  given  bacteri¬ 
cidal  treatment  immediately  before  use. 
After  being  washed  and  sanitized,  each 
tank  should  be  identified  by  a  tw  at¬ 
tached  to  the  outlet  valve,  bearing  the 
following  information:  Plant  and  specific 
location  where  cleaned,  date  and  time 
of  day  of  washing  and  sanitizing,  and 
name  of  person  who  washed  and  nmne  of 
person  who  sanitized  the  tank.  The  tag 
shall  not  be  removed  until  the  tank  is 
again  washed  and  sanitized. 

(d)  Building.  All  windows,  glass, 
partitions,  and  skylights  shall  be  washed 
as  often  as  necessary  to  keep  them  clean. 
Cracked  or  broken  glass  shall  be  replaced 
promptly.  The  walls,  ceilings,  and  doors 
shall  be  washed  periodically  and  kept 
free  from  soil  and  unsightly  conditions. 
The  shelves  and  ledges  shall  be  wiped  or 
vacuumed  as  often  as  necessary  to  keep 
them  free  from  dust  and  debris.  The 
material  picked  up  by  the  vacuum 
cleaners  shall  be  disposed  of  by  burning 
or  other  proper  method  to  destroy  any 
insects  that  might  be  present. 

§  58.147  In»ecl  and  rodent  ronirol  pro¬ 
gram. 

In  addition  to  any  cmnmercial  pest 
control  service,  if  one  is  utilized  a  spe¬ 
cially  designated  miployee  shall  be 
made  re^ixinsible  for  the  performance 
of  a  regularly  scheduled  insect  and 
rodent  control  program.  Poisonous  sub¬ 
stances,  insecticides  and  rodenticides 
shall  be  properly  labeled,  and  shall  be 
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handled,  stored  and  used  in  such  a  man- 
ner  as  not  to  create  a  public  health 
hazard. 

§  5S.14S  nani  records. 

Adequate  plant  records  shall  be  main¬ 
tained  of  all  required  tests  and  analyses 
performed  In  the  laboratory  or  through¬ 
out  the  plant  during  processing  and 
manufacturing,  on  all  raw  milk  receipts 
and  dairy  products.  Such  records  shall 
be  available  for  examination  at  all  rea¬ 
sonable  times  by  the  Inspector.  The 
following  are  the  records  which  shall  be 
maintained  for  examination. 

(a)  Sediment  and  bacterial  test  re¬ 
sults  on  raw  milk  from  each  producer. 
Retain  for  12  months. 

(1)  Routine  tests  and  monthly  sum¬ 
mary  of  all  producers  showing  number 
and  percent  of  total  in  each  class. 

(2)  Retests,  if  initial  test  places  milk 
in  probationary  status. 

(3)  Rejections  of  raw  milk  over  No.  3 
in  quality. 

(b)  Laboratory  and  plant  quality 
control  tests  of  dairy  products  as  re¬ 
quired  in  this  part.  Retain  for  12 
months. 

(1)  Bacteriological. 

(2)  Chemical  analysis. 

(3)  Keeping  quality. 

(c)  Pasteurization  recorder  charts. 
Retain  for  6  months. 

(d)  Water  supply  test  certificate.  Re¬ 
tain  current  copy. 

(e)  Employee  health  certificate.  Re¬ 
tain  current  copy. 

§  58.149  Alternate  quality  control  pro¬ 
grams  for  dairy  prodncta. 

(a)  When  a  plant  has  in  operation  an 
acceptable  quality  control  program  which 
is  ai^roved  by  the  Administrator  as  being 
effective  in  obtaining  results  compara¬ 
ble  to  or  higher  than  the  quality  contixfi 
program  as  outlined  in  this  subpart, 
then  such  a  program  may  be  accepted 
in  lieu  of  the  program  her^  prescribed. 

(b)  Where  a  minimum  number  of 
samples  per  batch  of  product,  or  per  unit 
of  time  on  continuous  production  runs 
are  not  specified,  the  phrase  “as  many 
samples  ^all  be  taken  as  is  necessary  to 
assure  compliance  to  specific  quality  re¬ 
quirements'*  is  used.  Acceptable  per¬ 
formance  of  this  would  be  any  method 
approved  by  the  Admlnistratm-  as  meet¬ 
ing  sound  statistical  methods  of  selecting 
samples  and  determining  the  number  of 
samples  to  be  taken. 

PSCXSOnfO  AlfO  OcniHAL  iDEimnCATIOH 
§  58.150  Conlainers. 

(a)  The  alae.  style,  and  type  of  pack¬ 
aging  used  for  dairy  products  shall  be 
commercially  acceptable  containers  and 
packaging  materials  which  will  satis¬ 
factorily  cover  and  protect  the  quality  of 
the  contents  during  storage  and  regular 
channels  of  trade  and  under  normal 
conditions  of  handling.  The  weights 
and  shape  within  each  size  or  style  shall 
be  as  nearly  uniform  as  is  practical. 

(b)  Packaging  materials  for  dairy 
products  shall  be  selected  which  will  pro¬ 
vide  sufficiently  low  permeability  to  air 
and  vapor  to  prevent  the  formation  ot 
mold  growth  and  surface  oxidation.  In 
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addition,  the  wrapper  shall  be  resintant 
to  puneturlng.  tearing,  cracking,  or 
bresJcliv  under  normal  conditions  of 
handling,  shipping,  and  storage.  Wbax 
special  type  packaging  is  used,  the  In¬ 
structions  of  the  manufacturers  diall  be 
followed  cloady  as  to  its  application  and 
methods  of  closure. 

§  58.151  Packaging  and  reparkaghig. 

(a)  Packaging  dairy  products  or  cut¬ 
ting  and  repackaging  all  styles  of  dairy 
products  shall  be  conducted  under  rigid 
sanitary  conditions.  The  atmosphere 
of  the  packaging  rooms,  the  equipment 
and  packaging  material  shall  be  prac¬ 
tically  free  from  mold  and  bacterial  con¬ 
tamination.  Methods  for  checking  the 
level  of  contamination  shall  be  as  pre¬ 
scribed  by  the  latest  edition  of  Standard 
Methods  (x-  by  other  satisfactory  methods 
approved  by  the  Administrator. 

(b)  When  officially  graded  bulk  dairy 
products  are  to  be  repackaged  into  con¬ 
sumer  type  packages  with  official  grade 
labels  or  other  official  identification,  a 
supervlscx  of  packaging  shall  be  required, 
see  Subpart  A  of  this  part  (11  58J  and 
S8A2) .  If  the  packaging  or  repackaging 
Is  done  in  a  plant  other  than  the  one  in 
which  the  dairy  product  is  manufactured, 
the  plant,  equipment,  facilities,  and  per¬ 
son^  shall  meet  the  same  requlronents 
as  outlined  in  this  subpart. 

§  58.152  General  identification. 

All  commercial  bulk  packages  con¬ 
taining  dairy  products  manufactured 
under  the  provisions  of  this  subpart  shall 
be  adequately  and  legibly  marked  with 
the  .name  of  the  product,  net  weight, 
name  and  address  of  processor  or  manu¬ 
facturer  or  other  assigned  plant  identi¬ 
fication,  lot  number,  and  any  other 
Identification  as  may  be  required.  Con¬ 
sumer  packaged  product  shall  be  legibly 
marked  with  the  name  of  the  product, 
net  weight,  name  and  address  of  packer, 
manufacturer,  or  distributor  and  such 
other  identification  as  may  be  required  by 
the  regulatory  agency  in  Jurisdiction. 

Stokasb  or  FnnsniD  Ptooocr 
S  58.153  Dry  storage. 

The  product  shall  be  stored  or  so  ar¬ 
ranged  in  aisles,  rows,  or  sections  and 
lots  or  in  such  a  manner  as  to  be  orderly, 
easily  accesslMe  for  Inspection  or  for 
cleaning  of  room  at  least  18  inches  from 
wall.  It  is  recommended  that  dunnage 
or  pallets  be  used  when  practical.  Care 
shall  be  taken  in  the  storage  of  any  other 
product  foreign  to  dairy  products  in  the 
same  room,  in  order  to  prevent  impair¬ 
ment  or  damage  to  the  dairy  product 
from  mold,  absorbed  odors,  or  vermin 
or  insect  infeetatkm.  Control  of  humid¬ 
ity  and  temperature  shall  be  maintained 
at  all  timee  consistent  with  good  com¬ 
mercial  practices. 

§58.154  Refrigerated  •torage. 

The  finished  product  shall  be  placed 
on  shelves,  dunnage,  or  pallets  and  prop¬ 
erly  identified.  It  shall  be  stored  under 
temperatures  that  will  beet  maintain  the 
Initial  quality.  The  product  shall  not 
be  exposed  to  anything  from  which  It 
might  absorb  any  foreign  odors  or  be 
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contaminated  from  drippage  or  con¬ 
densation. 

IWBPBCTTOW.  aaADim  AND  OVSTCIAL 
iDEBTlflCATION 

§  58.155  Grading. 

Dairy  products  which  have  been  proc- 
eesed  or  manufactured  in  accordance 
with  the  provisions  of  this  subpart  may 
be  graded  by  the  grader  in  aooordance 
with  the  UB.  Standards  for  Orades. 
Laboratory  analyses,  when  required  in 
determining  the  flnsd  grade  shall  be  con¬ 
ducted  in  an  approved  laboratory* 

§  58.156  In^Mction. 

Dairy  products,  which  have  been  proc¬ 
essed  or  manufactured  In  an  approved 
plant,  for  which  there  are  no  official  UjS. 
Standards  for  Grades,  shall  be  inspected 
for  quality  by  the  hirpector  In  accordance 
with  contract  requirements  or  product 
specifications  established  by  the  U.S. 
Department  of  Agriculture  or  other  Fed¬ 
eral  agency.  Laboratory  analysis  when 
required  shall  be  conducted  In  an  ap¬ 
proved  laboratory. 

§  58.157  Inspection  or  grading  certifi¬ 
cates. 

All  dairy  products  which  have  been 
processed  or  manufactured,  packaged 
and  inspected  or  graded,  in  accordance 
with  the  provision  of  this  part  may  be 
covered  by  an  Inspection  or  grading  cer¬ 
tificate  Issued  by  the  inspector  or  grader. 

§  58.158  Official  identification. 

(a)  Application  for  authority  to  apply 
official  idmtlfieation  to  padtaglng  ma¬ 
terial  or  containers  shall  be  made  in 
accordance  with  the  provisions  of  Sub¬ 
part  A  of  this  part  (if  58.49-68.57) . 

(b)  Only  dairy  products  received, 
processed,  or  manufactured  in  accord¬ 
ance  with  the  9eclficatk>iis  contained 
in  this  subpart  and  Inspected  and/or 
graded  in  accordance  with  the  provisions 
of  this  part  may  be  identified  with  of¬ 
ficial  identification. 

Local  ob  State  REQxnxxKXMTs 

§  58.159  Local  or  Slate  regulations  and 
specifications. 

(a)  Local  or  State  regtilatlons  or 
specifications  where  applicable  to  the 
plant,  equipment,  raw  material,  product 
Ingredients,  facilities,  sanitation  or  dairy 
products,  which  will  produce  a  higher 
quality  than  those  spetdfied  In  this  sub¬ 
part,  shall  be  applicable. 

(b)  Local  or  State  health  require¬ 
ments  when  higher  than  those  specified 
in  this  8ulx>art  shall  be  applicable. 

Explanation  or  Trms 
§  58.160  Terns. 

(a)  Fresh  and  sweet.  Free  from  “old 
milk”  flavor  and  odor  of  developed  acid¬ 
ity  or  other  off -flavors  or  off -odors. 

(b)  Normal  feed.  Regional  feed  fla¬ 
vors.  such  as  alfalfa,  clover,  silage,  or 
similar  feeds  or  grasses  (weed  flavors, 
such  as  peppergrass,  French  weed,  onion, 
garlic,  or  other  obnoxious  weeds, 
excluded). 

(c)  Off-flavors  or  off-odors,  l^vors 
or  odors,  such  m  utensil,  bitter,  bamy. 
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or  other  associated  defects  when  present 
to  a  degree  readily  detectable. 

(d)  Developed  acidity.  An  apparent 
increase  from  the  normal  acidity  of  the 
milk  to  a  degree  of  flavor  and  odor  vtdiich 
is  detectable. 

(e)  Extraneous-matter.  Foreign  sub¬ 
stances,  such  as  filth,  hair.  Insects  and 
fragments  thereof,  and  rodents,  and  ma¬ 
terials,  such  as  metal,  fiber,  wood,  and 
glass. 

(f)  Sediment.  Fine  particles  of  ma¬ 
terial  other  than  the  foreign  substances 
and  materials  defined  in  paragraph  (e) 
of  this  section. 

(g)  CJJ*.  The  abbreviation  of  an  ap¬ 
proved  system  of  cleaning  equiixnent  or 
pipelines  called  “Cleaned-in-Place.” 

Supplemental  Specircations  for  Plants 

Manufacturing.  Processing  and  Pack¬ 
aging  Nonfat  Dry  Milk,  Dry  Whole 

Milk,  Dry  Buttermilk  and  Dry  Whey 

DEFINITIONS 

§  S8.205  Meaning  of  wordn. 

For  the  purpose  of  the  regulations  in 
this  sulH>art,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand. 
Unless  the  context  otherwise  requires, 
the  following  terms  shall  have  the  fol¬ 
lowing  meaning: 

(a)  Nonfat  dry  milk.  The  pasteurized 
product  resulting  from  the  removal  of 
fat  and  water  from  milk,  and  contains 
the  lactose,  milk  proteins,  and  milk 
minerals  in  the  same  relative  propor¬ 
tions  as  in  the  fresh  milk  from  which 
made.  It  shall  not  contain  buttermilk, 
or  any  added  preservative,  neutralizing 
agent  or  other  chemical. 

(b)  Instant  nonfat  dry  milk.  Nonfat 
dry  milk  which  has  been  produced  in 
such  a  manner  as  to  substantially  im¬ 
prove  its  dispersing  and  reliqulficatlon 
characteristics  over  that  produced  by  the 
conventional  process. 

(c)  Dry  whole  milk.  The  pasteurized 
product  resulting  from  the  removal  of 
water  from  milk  and  contains  the  lac¬ 
tose,  milk  proteins,  milk  fat,  and  milk 
minerals  in  the  same  relative  proportions 
as  in  the  fresh  milk  from  which  made. 
The  milk  may  be  standardized  but  shall 
not  contain  buttermilk,  or  any  added 
preservative,  neutralizing  agent  or  other 
chemicals. 

(d)  Dry  buttermilk.  The  product  re¬ 
sulting  from  drying  liquid  buttermilk, 
derived  from  the  manufacture  of  sweet 
cream  butter,  which  has  been  pasteurized 
either  before  or  during  the  process  of 
manufacture,  with  or  without  the  addi¬ 
tion  of  lactic  culture  and  to  which  no 
alkali  or  other  chemical  preservative  has 
been  added. 

(e)  Dry  whey.  The  product  resulting 
from  spray  drying  fresh  cheese  whey 
which  has  been  pasteurized  either  be¬ 
fore  or  during  the  process  of  manufac¬ 
ture,  and  to  which  no  alkali  or  other 
chemical  preservative  has  been  added. 

ROOMS  and  compartments 
§  58.210  Dry  storage  of  product. 

Storage  rooms  for  the  dry  storage  of 
product  shall  be  adequate  In  size,  kept 


clean,  ordeily,  free  from  rodoits.  Insects, 
and  mold,  and  maintained  In  good  re¬ 
pair.  They  shall  be  adequately  lighted 
and  ventilated.  The  ceilings,  walls, 
beams  and  floors  shall  be  free  from 
structural  defects  and  inaccessible  false 
areas  which  may  harbor  insects. 

§  58.21 1  Packaging  room  for  bulk  prod¬ 
ucts. 

A  separate  room  or  'irea  shall  be  pro¬ 
vided  for  filling  bulk  bins,  drums,  l^s, 
or  other  bulk  containers,  and  shall  be 
constructed  in  accordance  with  S  58.126. 
The  number  of  control  panels  and  switch 
boxes  in  this  area  shall  be  kept  to  a 
minimum.  Control  panels  shall  be 
mounted  a  sufficient  distance  from  the 
walls  to  facilitate  cleaning  or  shall  be 
motmted  in  the  wall  and  provided  with 
tight  fitting  removable  doors  to  facilitate 
cleaning.  An  adequate  exhaust  system 
shall  be  provided  to  eliminate  the  ac¬ 
cumulation  of  product  dust  within  the 
packaging  room  and  where  needed,  a 
dust  collector  shall  be  provided  and 
properly  maintained  to  keep  roofs  and 
outside  areas  free  of  dry  product.  Only 
packaging  materials  that  are  used  within 
a  day’s  operation  may  be  kept  in  the 
packaging  area.  These  materials  shall 
be  kept  on  metal  racks  or  tables  at  least 
six  inches  off  the  floor.  Unnecessary 
fixtures  or  equipment,  which  may  collect 
dust  and  harbor  insects,  shall  not  be 
stored  in  the  packaging  room. 

§58.212  Hupper  or  dump  room. 

A  separate  room  shall  be  provided  for 
the  transfer  of  bulk  dry  dairy  products 
from  bags  or  drums  to  the  hoppers  and 
conveyors  which  lead  to  the  fillers.  *rhis 
room  shall  meet  the  same  requirements 
for  construction  and  facilities  as  the 
bulk  psudiaging  operation.  Aresw  and 
facilities  provided  for  the  transfer  of 
dry  dairy  products  from  portable  bulk 
bins  will  be  acceptable  if  gasketed  sur¬ 
faces  or  direct  connections  are  used  that 
appreciably  eliminate  the  escape  of  prod¬ 
uct  into  the  area. 

§58.213  Keparkaging  room. 

A  separate  room  shall  be  provided  for 
the  filling  of  small  packages  and  shall 
meet  the  same  requirements  for  con¬ 
struction  and  facilities  as  the  bulk  pack¬ 
aging  operation. 

EQUIPMENT  AND  UTENSILS 

§  58.2 1 4  Crnrral  ron(>lrurlion  repair  and 
inolallation. 

All  equipment  and  utensils  necessary 
to  the  manufacture  of  dry  milk  prod¬ 
ucts,  including  pasteurizer,  timing-pump 
or  device,  flow  Aversion  valves  and  tem¬ 
perature  recorders,  shall  meet  the  same 
general  requirements  as  outlined  In 
8  58.128.  In  addition,  for  certain  other 
equipment  the  following  requirements 
shall  be  met. 

§  58.215  Preheater*. 

The  pre-heaters  shall  be  of  stainless 
steel  or  other  equally  corrosion  resistant 
material,  cleanable,  accessible  for  in¬ 
spection  and  shall  be  equipped  with  suit¬ 
able  automatic  temperature  controls. 


§58.216  Hot  well*. 

The  hotwells  shall  be  enclosed  or  cov¬ 
ered  and  eqtiipped  with  Indicating  ther¬ 
mometers  either  In  the  hotwell  or  in  the 
hot  milk  inlet  line  to  the  hotwell  and  if 
used  for  holding  high  heat  products 
they  should  also  have  recorders. 

§  58.217  Evaporator*  and/or  varuuin 
pans. 

Open  type  evaporators  and/or  vacuum 
pans  shall  be  equipped  with  an  automatic 
condenser  water  level  control,  barometric 
leg,  or  so  constructed  so  as  to  prevent 
water  from  entering  the  product,  and 
should  meet  the  applicable  3-A  Sanitary 
Standards.  When  enclosed  type  con¬ 
densers  are  used,  no  special  controls  ar« 
needed  to  prevent  water  from  entering 
the  product. 

§58.218  Surge  tank*. 

If  surge  tanks  are  used  for  hot  milk, 
and  temperatures  of  product  including 
foam  being  held  in  the  surge  tank  during 
processing,  is  not  maintained  at  a  mini¬ 
mum  of  150”  F.,  then  two  or  more  surge 
tanks  shall  be  installed  with  cross  con¬ 
nections  to  permit  flushing  and  cleaning 
during  operation.  Covers  easily  remov¬ 
able  for  cleaning  shall  be  provided  and 
used  at  all  times. 

§  58.219  High  prr**ure  pump*  and  line*. 

High  pressure  lines  may  be  cleaned- 
in-place  and  shall  be  of  such  construc¬ 
tion  that  dead  ends,  valves  and  the  high 
pressure  pumps  can  be  disassembled  for 
hand  cleaning.  The  high  pressure  pump 
should  meet  the  3-A  Sanitary  Standard 
Covering  Homogenizers  and  High  Pres¬ 
sure  Pumps  of  the  Plunger  Type. 

§  58.220  Spray  dryer*. 

Spray  dryers  shall  be  of  a  continuous 
discharge  type  and  all  product  contact 
surfaces  shall  be  of  sttdnless  steel  or 
other  equally  corrosion  resistant  ma¬ 
terial.  All  Joints  and  seams  in  the  prod¬ 
uct  contact  surfaces  shall  be  welded  and 
ground  smooth.  All  dryers  shall  be  con¬ 
structed  so  as  to  facilitate  ease  in  clean¬ 
ing  and  inflection.  Sight  glasses  or 
ports  of  sufficient  size  shall  be  located 
at  strategic  posltlonb.  Dryers  shall  be 
equipped  with  suitable  air  intake  filters 
and  with  air  intake  and  exhaust  record¬ 
ing  thermometers.  The  filter  shall  con¬ 
sist  of  one  or  more  layers  of  filtering 
media  that  will  effectively,  and  in  ac¬ 
cordance  with  good  commercial  prac¬ 
tices,  prevent  the  entrance  of  foreign 
substances  into  the  drying  chamber. 
The  filtering  media  shall  be  cleaned  or 
replaced  as  often  as  necessary  to  main¬ 
tain  a  clean  and  adequate  air  supply. 
In  gas  fired  dryers,  precautions  should 
be  taken  to  assure  complete  combustion. 
Air  shall  be  drawn  into  the  dryer  from 
sources  free  from  objectionable  odors 
and  smoke,  dust  m'  dirt. 

§  58.221  Collerior*  and  conveyor*. 

Collectors  shall  be  made  of  stainless 
steel  or  equally  mmeorrosive  material 
and  constructed  to  facilitate  cleaning 
and  inspection.  Filter  sack  collectors, 
if  used,  shall  be  in  good  condition  and 
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the  system  shall  be  of  such  construc¬ 
tion  that  all  parts  are  accessible  for 
cleaning  and  inspection.  Conveyors 
shall  be  of  stainless  steel  or  equally  cor¬ 
rosion  resistant  material  and  construct¬ 
ed  to  facilitate  thorough  cleaning  and 
inspection. 

g  58.222  Dry  dairy  product  cooling 
equipment. 

Cooling  equipment  shall  be  provided 
with  sufficient  capacity  to  cool  the  prod¬ 
uct  to  110*  F.  or  lower,  immediately  after 
removal  from  dryer  and  prior  to  packag¬ 
ing.  If  bulk  bins  are  u^,  the  product 
should  be  cooled  to  approximately  90* 
P.  but  shall  be  not  more  than  110*  P. 
A  suitable  air  supply  with  effective  filter¬ 
ing  shall  be  provided  where  air  cooling 
Is  used. 

§  58J223  Special  treatment  equipment. 

Any  speclsd  equipment  used  to  treat 
dry  milk  products  shall  be  of  sanitary 
construction  and  all  parts  shall  be  ac¬ 
cessible  for  cleaning  and  Inspection. 

§  58.224  Sifters. 

All  newly  Installed  sifters  used  for  dry 
milk  and  dry  milk  products  shall  meet 
the  3-A  Sanitary  Standards  for  Sifters 
for  Dry  Milk  and  Dry  Milk  Products. 
All  other  sifters  shall  be  constructed  of 
stainless  steel  or  other  equally  noncor- 
roslve  material  and  shall  be  sanitary 
construction  and  accessible  for  cleaning 
and  Inspection.  The  mesh  sixe  of  sifter 
screen  used  for  various  dry  dairy  i»txl- 
ucts  shall  be  those  recommended  In  the 
5-A  Standard  for  sifters. 

g  58.225  Oodiing  and  shoe  covers. 

Clean  clothing  and  shoe  covers  shall  be 
provided  exclusively  for  the  purpose  of 
cleaning  the  interior  of  the  drier  when 
It  is  necessary  to  enter  the  drier  to  per¬ 
form  the  cleaning  operation. 

g  58.226  Portable  and  stationary  bulk 
bins. 

Bulk  bins  shall  be  constructed  of 
stainless  steel,  alumlniun  or  other  equally 
corro^n  resistant  materials,  free  from 
cracks,  seams  and  must  have  a  surface 
that  is  relatively  smooth  and  easily 
cleanable.  All  product  contact  surfaces 
riiall  be  easily  accessible  for  cleaning. 
The  cspacity  of  each  portable  bulk  bln 
shall  be  limited  as  directed  by  the 
Administrator. 

g  58.227  Sampling  device. 

If  automatic  sampling  devices  are  used, 
they  shall  be  constructed  In  such  a  man¬ 
ner  as  to  prevent  contamination  of  the 
product,  and  all  parts  must  be  readily 
accessible  for  cleaning.  The  type  of 
sampler  and  the  sampling  procedure 
shall  be  as  approved  by  the  Adminis¬ 
trator. 

g  58.228  Dump  hoppera,  •rreents  mix- 
era  and  oonveyora. 

The  product  contact  surfaces  of  dump 
hoppers,  screens,  mixers  and  conveyors 
which  are  used  In  the  process  of  trans¬ 
ferring  dry  products  from  bulk  con¬ 
tainers  to  fillers  for  small  packages  or 
containers,  shall  be  of  stainless  or  equally 
corrosion  resistant  material  and  designed 


to  prevent  contamination.  All  parts 
should  be  accessible  for  cleaning.  The 
dump  hoppers  shall  be  of  such  height 
above  floor  level  as  to  prevent  foreign 
material  or  spilled  product  fnnn  entering 
the  hopper. 

g  58.229  Fillrr  and  packaging  equip¬ 
ment. 

All  filling  and  packaging  equipment 
shall  be  of  sanitary  construction  and  all 
parts.  Including  valves  and  filler  heads 
acces^ble  for  cleaning. 

g  58.230  Heavy  duty  vacuum  cleaners. 

Each  plant  handling  dry  milk  products 
shall  be  equipped  with  a  heavy  duty 
industrial  vacuum  cleaner.  Regular 
scheduling  shall  be  established  for  Its 
use  In  vacuuming  applicable  areas. 

QUAUTY  SPlCinCATIOltS  VOX  XAW 
XATKEIALS 

g  58.231  General. 

All  raw  materials  received  at  the  dry¬ 
ing  plant  shall  meet  the  following  quality 
specifications. 

g  58.232  Milk. 

Raw  milk  shall  meet  the  requirements 
as  outlined  In  SS  58.132  thru  58.138  and, 
unless  processed  within  two  hours  after 
being  received,  it  shall  be  cooled  to  and 
held  at  a  temperature  of  45*  F.  or  lower 
until  processed. 

g  58.233  Skim  milk. 

The  skim  milk  shall  be  separated  from 
whole  milk  meeting  the  requirements  as 
outlined  in  ii  58.132  thru  58.138,  and 
unless  processed  within  two  hours.  It 
shall  be  cooled  to  and  maintained  at  a 
temperature  of  45*  F.  or  lower  from  the 
time  of  separating  until  the  time  of 
processing. 

g  58.234  Buttermilk. 

Buttermilk  for  drying  shall  be  fresh, 
sweet  and  from  the  churning  of  sweet 
cream  butter,  with  or  without  the  addi¬ 
tion  of  harmless  lactic  culture.  No 
neutralizing  agent  or  chemical  preserv¬ 
ative  may  be  added.  Ruid  buttermilk, 
luUess  cultured,  shall  be  held  at  45*  F. 
or  lower  until  processed. 

g  58.235  Whey. 

Cheese  whey  for  drying  shall  be  fresh, 
pasteurized  and  contain  no  neutralizing 
agent  or  chemical  preservative.  Whey 
shall  be  held  at  45*  F.  or  lower  until 
processed. 

OPXKAnONS  AMD  OPEXATING  PROCEDVXK8 

g  58.236  PaAtenrixation  and  heat  treat¬ 
ment. 

All  milk  used  In  the  manufacture  of 
nonfat  dry  milk  and  other  dry  dairy 
products  shall  be  pasteurized  at  the 
plant  where  dried  and  may  be  addi¬ 
tionally  beat  treated  to  meet  qiecial 
requirements. 

(a)  Pasteuriaation.  (1)  'All  milk  or 
skim  milk  to  be  used  in  the  manufacture 
of  nonfat  dry  milk  shall  be  heated  prior 
to  condensing  to  at  least  the  minimum 
pasteurization  tonperature  of  161*  F. 
for  at  least  15  seoemds  or  its  equivalent 
In  bacterial  destruction.  Condensed 
skim  made  from  pasteurized  skim  milk 


may  be  transported  to  a  drying  plant, 
provided  that  It  shall  be  effectively  re¬ 
pasteurized  prior  to  drying. 

(2)  All  buttermilk  shall  have  been 
pasteurized  prior  to  condensing  at  a 
temperature  of  145*  F.  for  30  minutes  or 
Its  equivalent  In  bacterial  destruction. 

(3)  All  cheese  whey  shall  be  pasteur¬ 
ized  prior  to  condensing  either  before 
or  during  processing  at  a  temperature  of 
145*  F.  for  30  minutes  or  Its  equivalent 
In  bacterial  destruction. 

(b)  High  heat.  All  skim  milk  to  be 
used  in  the  manufacture  of  nonfat  dry 
milk  Intended  for  baking  or  other  pur¬ 
poses  where  high  heat  treatment  Is  de¬ 
sirable  shall  be  heated  to  such  a  tem¬ 
perature  as  will  mrodiice  a  finished  prod¬ 
uct  meeting  the  requirements  of  UB. 
EUgh  Heat  as  defined  in  the  UB.  Stand¬ 
ards  for  Grades  of  Nonfat  Dry  Milk 
(Spray  Process) . 

g  58.237  Coadensed  surge  supply. 

Surge  tanks  or  balance  tanks  if  used 
between  the  evaporators  and  dryer  shall 
be  used  to  hold  only  the  minimum 
amount  of  condttised  product  necessary 
for  a  imlform  flow  to  the  dryers.  Such 
tanks  holding  product  at  temperatures 
below  150*  F.  shall  be  completely  emptied 
and  washed  after  each  4  hours  of  opera-  ~ 
Uon  (MT  less.  Alternate  tanks  shall  be 
provided  to  permit  continuous  operation 
during  washing  oi.  tanks. 

g  58.238  Condensed  storage  tanks. 

(a)  Excess  production  ,of  condensed 
product  over  that  which  the  dryer  will 
take  continuously  from  the  pans  should 
be  bypassed  through  a  cooler  Into  a  stor¬ 
age  temk  to  50°  F.  or  lower  and  held  at 
this  temperature  until  used. 

(b)  Product  cutoff  points  shall  be  made 
at  least  every  24  hours  and  the  tank 
completely  emptied,  washed,  and  sani¬ 
tized  before  reuse. 

g  58.239  Drying. 

Each  dryer  should  be  operated  at  not 
more  than  the  manufacturer’s  rated 
capacity  for  the  highest  quality  dry 
product  consistent  with  the  most  efficient 
operation.  This  does  not  preclude  the 
remodeling  or  redesigning  of  dryers 
after  installation  when  properly  engi¬ 
neered  and  designed.  The  dry  products 
shall  be  removed  from  the  dndng  cham¬ 
ber  continuously  during  the  drying 
process. 

g  58.240  Cooling  diy  prodnets. 

Prior  to  packaging  and  immediately 
following  removal  from  the  drying  cham¬ 
ber  the  dry  product  shall  be  cooled  to  a 
temperature  not  exceeding  110*  F.,  how¬ 
ever,  if  the  product  is  to  be  held  in  a 
bulk  bln  the  temperature  should  be  re¬ 
duced  to  approximately  90*  F.  but  shall 
be  not  more  than  110*  F. 

g  58.241  Packaging,  repackaging  and 
storage. 

(a)  Containers.  Packages  or  con¬ 
tainers  used  for  the  packaging  of  nonfat 
dry  milk  or  other  dry  milk  products  shall 
be  any  clean,  sound  commercially  ac¬ 
cepted  container  or  packaging  material 
which  will  satisfactorily  protect  the  con¬ 
tents  through  the  regular  channels  of 
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trade,  without  significant  impairment  of 
quality  with  respect  to  flavor,  whole¬ 
someness  or  moisture  content  imder  the 
normal  conditions  of  handling.  In  no 
instance  will  containers  which  have  pre¬ 
viously  been  used  for  non-food  items, 
or  food  items  which  would  be  deleterious 
to  the  dairy  product  be  allowed  to  be  used 
for  the  bulk  handling  of  dairy  products. 

(b)  Filling.  Elmpty  containers  shall  be 
protected  at  all  times  from  possible  con¬ 
tamination  and  containers  which  are  to 
be  lined  shall  not  be  prepared  more  than 
1  hour  in  advance  of  filling.  Every  pre¬ 
caution  shall  be  taken  during  the  filling 
operation  to  minimize  product  dust  and 
spillage.  When  necessary  a  mechanical 
shaker  shall  be  provided;  the  taping  or 
pounding  of  containers  shall  be  pro¬ 
hibited.  The  containers  shall  be  closed 
immediately  after  filling  and  the  ex¬ 
teriors  shall  be  vacuumed  or  bnished 
when  necessary  to  render  thnn  prac¬ 
tically  free  of  product  remnants  before 
being  transferred  from  the  filling  nxmi 
to  the  i>alleting  or  dry  storage  areas. 

(c)  Repackaging.  The  entire  repack¬ 
aging  operation  shall  be  conducted  in  a 
sanitary  manner  with  all  precautions 
taken  to  prevent  contamination  and  to 
minimize  dust.  All  exterior  surfaces  of 
individual  containers  shall  be  practically 
free  of  product  before  overwrapi^g  or 
packing  in  shipping  containers.  The 
flow  shall  be  kept  free  of  dust  accumula¬ 
tion,  waste,  cartons,  liners,  or  other  re¬ 
fuse.  Conveyors,  packaging  and  carton 
making  equipment  shall  be  vacuumed 
frequently  during  the  operating  day  to 
prevent  the  accumulation  of  dust.  No 
bottles  or  glass  materials  of  any  kind 
shall  be  permitted  in  the  repackaging  or 
hopper  room.  The  inlet  openings  of  all 
hoppers  and  bins  shall  be  of  minimum 
size,  screened  and  placed  well  above  the 
floor  level.  The  room  and  all  packaging 
equipment  shall  be  cleaned  at  the  end  of 
each  day’s  operation.  Close  attention 
shall  be  given  to  cleaning  points  of 
equipment  where  residues  of  the  dry 
product  may  accumulate.  A  thorough 
clean-up  including  windows,  doors,  walls, 
light  fixtures  and  ledges,  shall  be  per¬ 
formed  as  frequently  as  is  necessary  to 
maintain  a  high  standard  of  cleanliness 
and  sanitation.  All  waste  dry  dairy 
products  including  dribble  product  at  the 
fillers,  shall  be  properly  identified  and 
distx>scd  of  as  animal  feed. 

(d>  Storage — (1)  Product.  The  pack¬ 
aged  dry  milk  product  shall  be  stored  or 
so  arranged  in  aisles,  rows,  or  sections 
and  lots  at  least  18  inches  from  any  wall 
and  in  such  a  manner  as  to  be  orderly, 
easily  accessible  for  inspection  or  for 
cleaning  of  the  room.  All  bags  and  small 
containers  of  product  shall  be  placed  on 
pallets  elevated  approximately  6  inches 
from  the  floor.  The  storage  room  shall 
be  kept  clean  and  dry  and  all  openings 
protected  against  entrance  of  insects  and 
rodents. 

(2)  Supplies.  All  supplies  sliall  be 
placed  on  dunnage  or  ptdlets  and  ar¬ 
ranged  in  an  orderly  manner  for  accessi¬ 
bility  and  cleaning  of  the  room.  It  is 
preferable  that  supplies  be  stored  in  an 
area  separate  from  that  used  for  storing 
the  dry  products.  Supplies  shall  be  kept 
enclosed  in  their  original  wrapping  mate¬ 


rial  until  used.  After  ranoval  of  suiniUes 
from  their  original  containers  they  shall 
be  kept  in  an  enclosed  metal  cal:4net, 
bins  or  on  shelving  and  if  not  enclosed 
shall  be  protected  from  powder,  and  dust 
or  other  contaminaticm.  The  room  shall 
be  vacuumed  as  often  as  necessary  and 
kept  clean  and  orderly. 

§  58.242  Product  adulteration. 

All  necessary  precautions  shall  be 
taken  throughout  the  entire  operation  to 
prevent  the  adulteration  of  one  product 
with  another.  The  commingling  of  one 
type  of  liquid  or  dry  product  wiUi  an¬ 
other  shall  be  considered  as  an  adultera¬ 
tion  of  that  product.  This  does  not  pro¬ 
hibit  the  normal  standardization  of  like 
products  in  accordance  with  good  com¬ 
mercial  practices  or  the  production  of 
specific  products  for  special  uses,  pro¬ 
vided  applicable  labeling  requirements 
are  met. 

§  58.243  Checking  quality. 

All  milk,  milk  products  and  dry  milk 
products  shall  be  subject  to  inspection 
and  analysis  by  the  dairy  plant  for  qual¬ 
ity  and  condition  throughout  each  proc¬ 
essing  operation.  Line  samples  shall  be 
taken  periodically  as  an  aid  to  quality 
control  in  addition  to  the  regular  routine 
analysis  made  on  the  finished  products. 

§  58.244  Number  of  Mimplen. 

As  many  samples  shall  be  taken  from 
each  dryer  production  lot  as  is  necessary 
to  assure  pre^r  composition  and  quality 
control.  A  sufficient  number  of  repre¬ 
sentative  samples  from  the  lot  shall  be 
taken  to  assure  compliance  with  the 
stated  net  weight  on  the  container. 

§  58.245  Method  of  official  sample 
analysis. 

Scunples  shall  be  tested  according  to  the 
“Methods  of  Laboratory  Analysis  for  Dry 
Whole  Milk,  Nonfat  Dry  Milk,  Dry 
Buttermilk  and  Dry  Whey”  as  issued  by 
the  USDA  Consumer  and  Marketing 
Service,  Dairy  Division,  Inspection  and 
Grading  Branch  Laboratory. 

§  58.246  Cleaning  of  dryers,  conveyors, 
sifters  and  storage  bins. 

This  equipment  shall  be  cleaned  as 
often  as  is  necessary  to  maintain  such 
equipment  in  a  clean  and  sanitary  con¬ 
dition.  The  kind  of  cleaning  procedure 
either  wet  or  dry  and  the  frequency  of 
cleaning  shall  be  based  upon  observation 
of  actual  operating  results  and  con¬ 
ditions. 

§  58.247  Insect  and  rodent  control  pro¬ 
gram. 

In  addition  to  any  commercial  pest 
control  service,  if  one  is  utilized,  a  ^- 
cially  designated  employee  shall  be  made 
responsible  for  the  performance  of  a  reg¬ 
ularly  scheduled  insect  and  rodent  con¬ 
trol  program  as  outlined  in  AMS  Bul¬ 
letin  302  or  subsequent  revisions  thereof. 

QUALITY  RBQUIREMXNTS  FOR  FIKISHXD 

PRODUCTS  BKARING  THE  USDA  GRADE  LABEL 

OR  QUALITY  APPROVED  INSPECTION  SHIELD 

§  58.248  Nonfat  dry  milk. 

(a)  Nonfat  dry  milk  in  commercial 
bulk  containers  bearing  an  ofliclal  grade 


label  shall  meet  the  requirements  of  U.S. 
Extra  Grade  or  UJ3.  Standard  Grade. 

(b)  Instant  and  regular  nonfat  dry 
milk  in  consumer  size  packages  which 
bears  an  ofllcial  grade  label  shall  meet 
the  requirements  of  U.S.  Extra  Grade. 
In  addition,  the  nonfat  dry  milk  shall 
meet  the  following  specifications  when 
sampled  and  tested  in  accordance  with 
§S  58.244  and  58.245.  All  nonfat  dry 
milk  in  consumer  size  packages  shall 
have  a  direct  microscopic  count  of  not 
more  than  75  million  per  gram. 

§  58.249  Inulanl  nonfat  dry  milk. 

Instant  nonfat  dry  milk  shall  meet  the 
applicable  standard  for  U.S.  Extra  Grade. 

§  58.250  Dry  whole  milk. 

Dry  whole  milk  in  commercisd  bulk 
containers  which  bears  an  official  grade 
label  shall  meet  the  requirements  for  the 
n.S.  Standards  for  Grades  of  Dry  Whole 
Milk.  Quality  requirements  for  dry 
whole  milk  in  consumer  packages  shall 
be  for  U.S.  Premium  Grade  or  U.S.  Ebctra 
Grade  and  in  addition  shall  have  a  di¬ 
rect  miscroscopic  count  of  not  more 
than  75  million  per  gram. 

§58.251  Dry  bultrrmilk. 

The  quality  requirements  for  all  dry 
buttermilk  shall  be  in  accordance  with 
U.S.  Standards  for  Grades  of  Dry  But¬ 
termilk.  Dry  cultured  buttermilk  shall 
meet  the  same  requirements  as  listed 
above  except  that  allowances  shall  be 
made  for  increased  acidity  due  to  the 
culture  process. 

§  58.252  Dry  wliry. 

The  quality  requirements  for  all  dry 
whey  shall  be  in  accordance  with  U.S. 
Standards  for  Dry  Whey. 

Supplemental  Specifications  for  Plants 

Manufacturing,  Processing  and  Pack¬ 
aging  Butter  and  Related  Products 

DEFINITIONS 

§  58.305  Meaning  of  word». 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand. 
Unless  the  context  otherwise  requires, 
the  following  terms  shall  have  the  fol¬ 
lowing  meaning. 

(a)  Butter.  The  food  product  usually 
known  as  butter,  and  which  is  made  ex¬ 
clusively  from  milk  or  cream,  or  both, 
with  or  without  commexi  salt,  with  or 
without  harmless  lactic  culture  or  lactic 
acid,  with  or  without  additional  coloring 
matter,  and  with  water  tar  composition 
control  and  containing  not  less  than  80 
percent  by  weight  of  mllkfat,  all  tol¬ 
erances  having  been  allowed  for. 

(b)  Butteroil.  The  product  resulting 
from  the  removal  of  practically  all  of 
the  moisture  and  solids-not-fat  from 
butter.  It  contain^  not  less  than  99.6 
percent  fat,  and  not  more  than  0.3  per¬ 
cent  moisture;  and  not  more  than  0.1 
percent  other  butter  constituents,  of 
which  the  salt  shall  be  not  more  than 
0.05  percent. 

(c)  Anhydrous  miUefat.  The  product 
resulting  from  the  ronoval  of  practically 
all  of  the  moisture  and  the  solids-not- 
fat  from  cream.  It  contains  not  less 
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than  99.8  percent  fat.  and  not  more  than 
0.15  percent  moisture. 

(d)  Frozen  cream.  Sweet  cream 
which  has  been  pMteurized  and  froaen. 
It  contains  approximately  40  percent 
milkfat. 

(e)  Plastic  cream.  Sweet  cream 
which  has  been  pasteurized  and  contains 
approximately  80  percent  milkfat. 

(f)  Whipped  butter.  Butter  which 
has  been  sthred  or  whipped  to  Incorpo¬ 
rate  air  or  inert  gas,  until  its  volume  has 
been  increased  up  to  a  range  of  from  SO 
to  100  percent.  It  contains  not  less  than 
80.0  percent  fat  by  weight. 

rooms  AMD  COMPARTMXNT8 
§  58.31 1  Coolers  and  freeaers. 

The  coolers  and  freezers  shall  be 
equipped  with  facilities  for  maintaining 
proper  temperature  and  humidity  condi¬ 
tions.  consistent  with  good  commercial 
practices  for  the  applicable  product,  to 
protect  the  quality  and  condition  of  the 
products  during  storage  or  during  tem¬ 
pering  prior  to  further  processing. 
Coolers  and  freezers  shall  be  kept  clean, 
orderly,  free  from  insects,  rodents,  and 
mold,  and  maintained  in  good  repair. 
They  shall  be  adequately  lighted  and 
proper  circulation  of  air  shall  be  main¬ 
tained  at  all  times.  The  floors,  walls, 
and  ceilings  shall  be  of  such  construc¬ 
tion  as  to  permit  thorough  cleaning. 

§  58.312  Chum  rooms. 

Chum  rooms  in  addition  to  proper  con¬ 
struction  and  scmltatlon  shall  be  so 
equipped  that  the  air  is  kept  free  from 
objectionable  odors  and  vapors  and  ex¬ 
treme  temperatures  by  means  of  ade¬ 
quate  ventilation  and  exhaust  sjrstems 
or  air  conditioning  and  heating  facilities. 

§  58.313  Print  and  bulk  packaging 
rooms. 

Rooms  used  for  packaging  print  or 
bulk  butter  and  related  products  should, 
in  addition  to  proper  construction  and 
sanitation,  provide  an  atmosphere  rela¬ 
tively  free  from  mold  (no  more  than  10 
mold  colonies  per  cubic  foot  of  air) ,  dust, 
or  other  airborne  contamination  and 
maintain  a  reasonable  room  temperature. 

XQTTIPMXMT  AND  TrTXNSn.S 

§  58.314  General  constmctioa  repair 
and  installatioa. 

All  equipment  and  utensils  necessary 
to  the  manufacture  of  butter  and  related 
products  shall  meet  the  same  general 
requirements  as  outlined  in  9  58.128.  In 
addition  for  certain  other  equipment,  the 
following  requirements  shall  be  met. 

§58.315  Conlinnous  chum. 

All  product  contact  surfaces  shall  be 
of  noncorrosive  material.  All  non- 
metallic  product  contact  surfaces  shall 
comply  with  S-A  Standards  for  Plastic. 
Rubber,  and  Rubber-Like  Materials. 
All  product  contact  surfaces  ^all  be 
resM^  accessible  for  cleaning  and  in¬ 
spection. 

§  58316  CoavMitMMl  chums. 

Chums  Shan  be  constructed  of  non- 
corrosive  metal,  free  from  cracks,  and 


in  good  repair.  AU  gasket  material  shall 
be  fat  resistant,  nontoxic  and  reasonably 
durable.  Seals  around  the  doors  shall 
be  tight. 

§  58.317  Bulk  bullcr  trucks,  boats,  and 
packers. 

Bulk  butter  trucks,  boats  and  packers 
shall  be  constructed  of  stainless  steel,  or 
equally  noncorrosive  material  free  from 
cracks,  seams,  smd  must  have  a  surface 
that  is  relatively  smooth  and  easily 
cleanable. 

§  58.318  Butter,  frozen  or  plastic  cream 
melting  machines. 

Shavers,  shredders  or  melting  ma¬ 
chines  used  for  rapid  melting  of  butter, 
frozen  or  plastic  cream  shall  be  of  stain¬ 
less  steel,  sanitary  construction,  and 
readily  cleanable. 

§  58.319  Printing  equipment. 

All  printing  equipment  shall  be  de¬ 
signed  to  be  readily  demountable  for 
cleaning  of  product  contact  surfaces.  All 
product  contact  siulaces  shall  be  stain¬ 
less  steel  or  equally  noncorrosive  mate¬ 
rial.  or  plastic,  rubber,  and  rubber  like 
material  which  meet  3-A  standards,  ex¬ 
cept  that  conveyors  may  be  constructed 
of  material  which  can  be  properly 
cleaned  and  maintained  in  a  satisfactory 
manner. 

§  58.320  Brine  tanks. 

Brine  tanks  used  for  the  treating  of 
parchment  liners  shall  be  constructed  of 
noncorrosive  material  and  have  an  ade¬ 
quate  and  safe  means  of  heating  the 
^t  solution  for  the  treatment  of  the 
liners.  The  tank  shall  also  be  provided 
with  a  satisfactory  drainage  outlet. 

§  58.321  Starter  vats. 

Bulk  starter  vats  shall  be  of  stainless 
steel  and  constructed  according  to  appli¬ 
cable  3-A  Sanitary  Standards.  The  vats 
shall  be  in  good  repair,  equipped  with 
tight  fitting  lids  and  have  effective  tem¬ 
perature  controls. 

QUAUTT  SPXCinCATIOMS  FOR  RAW  MATRRIAL 
§  58.322  Cream. 

Cream  separated  at  an  approved  plant 
and  used  for  the  manufacture  of  butter 
shall  have  been  derived  from  raw  mate¬ 
rial  meeting  the  requirements  as  listed 
under  li  58.132  through  58.138.  The  In¬ 
spection  of  farm-sepsutited  cream  or 
whey  cream  to  be  used  for  manufactur¬ 
ing  or  processing  into  dairy  products  un¬ 
der  this  part  shall  be  based  on  organolep¬ 
tic  examination  and  quality  control  t^ts 
to  determine  suitability  of  cream  at  the 
time  of  delivery  thereof  at  the  receiving 
idant  or  substation. 

(a)  Organoleptic  examination.  Cream 
received  at  an  approved  receiving  plant, 
or  substation  shall  be  identified  as  to  the 
producer,  sdler,  or  shipper  from  whom 
received.  Each  can  of  cream  In  each 
shipment  shall  be  examined  for  physical 
characteristics,  off -flavors  and  off -odors, 
including  those  associated  with  developed 
acidity.  Ihe  condition  of  the  cream 
shall  be  wholesome  and  characteristic  of 
normal  cream.  The  organoleptic  exam¬ 
ination  and  segregation  of  the  cream 


which  is  used  in  the  manufacturing  or 
processing  into  butter,  shall  be  consist¬ 
ent  with  the  applicable  flavor  classifica¬ 
tion  of  butter  set  forth  in  the  UB.  Stand¬ 
ards  for  Grades  of  Butter.  Any  cream 
having  pronounced  or  offensive  off-flavor 
or  off-odors,  or  which  is  in  an  abnormal 
condition  (including,  but  not  being  lim¬ 
ited  to  surface  mold,  foamy,  sreasty, 
fruity,  or  containing  extraneous  matter) . 
or  which  is  otherwise  unwholesome,  shall 
be  rejected  to  the  producer,  seller,  or 
shipper  and  shall  not  be  used  in  the 
processing  or  manufacturing  of  dairy 
products. 

(b)  Sediment  content  classification. 

(1)  For  the  purpose  of  quality  control 
and  establishing  a  rejection  level  of 
cream  to  the  producer,  seller,  or  shipper, 
the  following  classifications  of  cream  for 
sediment  shall  be  applicable  using  USDA 
Sediment  Chart  (9  58.2726)  as  the  basis 
for  classiflcatlon: 

(1)  Sediment  (off-the-b o 1 1 o m 
method) : 

No.  1 — USDA  Sodlment  StAndmrd  (not  to 
exceed)  OAO  mg. 

No.  a — USDA  Sediment  Standard  (not  to 
exceed)  1.00  mg. 

No.  3 — USDA  Sediment  Standard  (not  to 
exceed)  3.50  mg. 

(il)  Sediment  (mixed-can  method) : 

No.  1 — USDA  Sediment  Standard  (not  to 
exceed)  0.20  mg. 

No.  3 — USDA  Sediment  Standard  (not  to 
exceed)  0.30  mg. 

No.  3 — USDA  Sediment  Staxulard  (not  to 
exceed)  1.00  mg. 

(2)  At  least  twice  each  month  one  can 
of  cream  from  each  producer,  seller,  or 
shipper  of  farm  separated  cream  shall 
be  selected  at  random  and  tested  by 
using  the  “off-the-bottom”  method  or 
the  “mixed-can”  method  in  accordance 
with  acceptable  and  approved  proce¬ 
dures. 

(3)  As  a  supplement  to  the  regular 
sediment  testing  procedure  it  is  recom¬ 
mended  that  whole-can  filtering  facili¬ 
ties  be  utilized  for  each  can  of  each  ship¬ 
ment  of  cream  from  the  producer  for 
coarse  sediment  or  extraneous  matter 
and  rejections  be  made  In  accordance 
with  State  or  Federal  Food  and  Drug 
Administration  practices. 

(c)  Acceptable  cream.  Cream  accept¬ 
able  pursuant  to  the  requirements  of 
paragraph  (a)  of  this  section  for  organo¬ 
leptic  examination  and  oomplirlng  with 
No.  I  or  Na  2  for  sediment  content  may 
be  used  in  the  processing  or  manufactur¬ 
ing  of  dairy  products. 

(d)  ProbaUonal  cream.  Chream  ac¬ 
ceptable  pursuant  to  the  requirements 
of  paragraph  (a)  of  this  section  for 
organoleptic  examination  but  classified 
No.  3  for  sediment  content  may  be  ac¬ 
cepted  for  processing  in  an  approved 
plant  for  three  successive  deliveries. 
Thereafter  each  successive  delivery  shall 
be  tested  for  sediment  content  prior  to 
acceptance.  If  the  sediment  content  is 
in  excess  of  No.  2,  such  cream  shall  be 
rejected  to  the  producer,  seller,  or  ship¬ 
per,  and  successive  deliveries  shall  con¬ 
tinue  to  be  rejected  imtil  the  sediment 
content  is  No.  2,  or  better.  As  soon  as 
any  shipment  of  cream  is  classified  as 
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probationary  a  representative  of  the 
plant,  receiving  plant,  or  substation 
should  contact  the  producer,  seller,  or 
shipper  involved  in  the  production  of 
probational  cream  and  if  necessary  ar¬ 
range  to  inspect  the  equipment,  utensils, 
and  facilities  at  the  farm,  receiving  plant 
or  substation  and  to  offer  constructive 
assistance  for  improvement  in  the  quality 
of  the  cream. 

(e)  Rejected  cream.  (1)  The  cream 
from  a  producer,  seller,  or  shipper  who 
has  failed  to  improve  the  quality  of  his 
cream  during  the  probationary  period 
so  as  to  meet  the  requirements  of  No.  2, 
or  better,  for  sediment  shall  be  rejected 
cream.  Any  further  acceptance  of  cream 
from  such  a  producer,  seller,  or  shipper 
shall  be  on  the  basis  of  testing  each  ship¬ 
ment  for  sediment  content,  prior  to  ac¬ 
ceptance  to  determine  if  the  cream  is 
No.  2,  or  better.  If  all  cans  of  cream  of 
the  subsequent  shipment  meet  No.  2,  or 
better,  such  cream  shall  be  classified  as 
probational  cream.  When  three  succes¬ 
sive  shipments  indicate  cream  of  No.  2, 
or  better,  the  cream  may  again  be  ac¬ 
cepted,  subject  to  regular  periodic  test¬ 
ing  and  quality  control  measures. 

(2)  If  the  initial  new  shipment  fails 
to  meet  the  requirements  of  No.  2  cream, 
or  better,  the  plant  shall  not  accept  such 
cream  until  a  representative  of  the  plant 
again  contacts  the  producer,  seller,  or 
shipper  for  the  purpose  of  offering  con¬ 
structive  assistance  in  correcting  the  un¬ 
satisfactory  condition. 

(f)  Field  service.  A  representative  of 
the  plant  should  arrange  to  contact 
promptly  each  producer,  seller,  or  ship¬ 
per  involved  in  the  production  of  pro¬ 
bational  or  reject  cream  for  the  purpose 
of  offering  constructive  assistance  for 
the  improvement  in  the  quality  of  the 
cream.  If  necessary,  he  should  arrange 
to  Inspect  the  equipment,  utensils,  and 
facilities  at  the  farm,  receiving  plant, 
or  substation.  A  representative  of  the 
plant  should  visit  each  producer,  seller, 
or  shipper  as  often  as  is  practicable  to 
assist  in  and  encourage  the  production 
of  high  quality  cream. 

(g>  Records.  Accurate  plant  records 
listing  the  results  of  quality  tests  made 
on  raw  cream  shall  maintained  on 
cream  from  each  producer,  seller,  or 
shipper.  Each  producer,  seller,  or 
shipper,  shipping  probational  or  r^iepted 
cream,  shall  be  informed  immediately 
of  the  results  of  such  quality  tests.  Pro¬ 
ducers,  sellers,  or  shippers,  shipping  No. 
1  and  No.  2  cream  should  receive  such 
information  at  the  time  of  regular  re¬ 
mittances.  Such  i-ecords  shall  be  avail¬ 
able  for  examination  by  the  inspector 
and  kept  on  file  for  at  least  1  year. 

(h)  Alternate  quality  program.  When 
a  processor  has  in  (H>eration  an  accept¬ 
able  quality  program,  at  the  producer 
level,  which  is  approved  by  the  Admin¬ 
istrator  as  being  effective  in  obtaining 
results  comparable  to  or  higher  than 
the  quality  program  as  outlined  above 
for  cream,  then  such  a  program  may  be 
accepted  in  lieu  of  the  program  herein 
prescribed. 


§  S8.323  ^liipped  butter. 

Whipped  butter  to  be  eligible  for  of¬ 
ficial  certification  with  a  U.S.  Grade 
shield  shall  be  graded  prior  to  whipping 
and  shall  have  originated  from  an  ap¬ 
proved  plant.  If  made  from  cream  in  a 
continuous  churning  and  whipping  proc¬ 
ess,  the  quality  of  the  cream  used  shall 
meet  the  requirements  of  crefun  for 
butter  of  comparable  U.S.  Grade. 

§  58.324  Ruttoroil. 

Made  from  butter:  To  produce  butter- 
oil  eligible  for  official  certification,  the 
butter  used  shall  conform  to  the  fiavor 
requirements  of  U.S.  Grade  AA,  UJ3. 
Grade  A,  or  U.S.  Grade  B.  and  shall  have 
been  manufactured  in  an  approved  plant 
imder  continuous  in-process  inspection. 

§  58.325  Anhydrous  milkfat. 

Made  by  a  continuous  separation  proc¬ 
ess  directly  from  mil.,  or  cream.  To  pro¬ 
duce  anhydrous  milkfat  eligible  for  of¬ 
ficial  certification,  the  cream  used  shall 
be  comparable  to  the  flavor  quality 
specified  above  for  U.S.  Grade  AA  or 
U.S.  Grade  A  butter,  or  for  UB.  Grade 
B  butter  as  follows:  The  flavor  of  the 
cream  shall  be  fairly  pleasing  but  may 
possess  the  following  flavors  to  a  slight 
degree:  musty,  utensil,  and  weed,  and 
to  a  definite  degree:  Acid,  bitter, 
smothered  and  old  cream;  and  to  a  pro¬ 
nounced  degree  feed  flavors.  Appear¬ 
ance  should  be  fsdrly  smooth  and  uni¬ 
form  in  consistency.  The  cream  shall 
be  pcusteurlzed  in  accordance  with  the 
procedure  for  cream  for  butter  making. 

§  58.326  Plastic  rrram. 

To  produce  plastic  cream  eligible  for 
official  certification,  the  quality  of  the 
cream  used  shall  meet  the  requirements 
of  cream  acceptable  for  the  manufacture 
of  UB.  Grade  AA  or  UB.  Grade  A 
butter. 

§  58.327  Frozen  rream. 

To  produce  frozen  cream  eligible  for 
official  certification,  the  quality  of  the 
cream  used  shall  meet  the  requirements 
of  cream  acceptable  for  the  manufac¬ 
ture  of  U.S.  Grade  AA  or  UB.  Grade  A 
butter. 

§  58.328  Suit. 

The  salt  shall  be  free-flowing,  white 
refined  sodium  chloride  of  food  grade 
quality  free  frmn  extraneous  material 
and  prepared  in  accordance  with  good 
commercial  practice.  Iodized  salt  shall 
not  be  used. 

§  58.329  Color. 

Coloring,  when  used  shall  be  Annatto 
or  any  c(rior  which  is  certified  by  the 
U.S.  Food  and  Drug  Administration. 

§  58.330  Butter  starter  cultures. 

Harmless  bacterial  cultures  used  in 
the  development  of  flavor  components 
in  butter  and  related  products  shall  have 
a  pleasing  and  desirable  flavor  and  odor 
and  shall  have  the  ability  to  transmit 
these  qualities  to  the  finished  product. 


§58.331  Starter  distillate. 

The  refined  flavor  components  used 
to  fiavor  butter  and  related  products. 
It  shall  be  of  food  grade  quality,  free 
of  extraneous  material  and  prepaid  in 
accordance  with  good  commercial  prac¬ 
tice. 

OPERATIONS  AND  OPERATING  PROCEDURES 
§  58.332  Segregation  of  raw  material. 

The  milk  and  cream  received  at  the 
dairy  plant  shall  meet  the  quality  speci- 
ficaUons  as  indicated  under  S  58.322. 
The  milk  and  cream  should  be  segregated 
by  quality  and  processed  separately  in 
such  a  manner  that  the  finished  product 
will  fully  meet  the  requirements  of  a 
particular  U.S.  Grade  or  other  specifi¬ 
cation,  whichever  is  applicable. 

§  58.334  PasteurizHtion. 

The  milk  or  cream  shall  be  pasteurized 
at  the  plant  where  the  milk  or  cream 
is  processed  into  the  finished  product. 

(a)  Cream  for  butter  making.  (1) 
The  cream  for  butter  making  shall  be 
pasteurized  at  a  temperature  of  not  less 
than  165*  F.  and  held  continuously  in 
a  vat  at  such  temperature  for  not  less 
than  30  minutes;  or  pasteurized  by 
HTST  method  at  a  minimum  tempera¬ 
ture  of  not  less  than  185*  F.  for  not  less 
than  15  seconds;  or  it  shall  be  pasteur¬ 
ized  by  any  other  equivalent  tempera¬ 
ture  and  holding  time  which  will  as¬ 
sure  adequate  pasteurization.  Addition  ->1 
heat  treatment  above  the '  minimum 
pasteurization  requirement  is  advisable 
to  insure  improved  keeping-quality 
characteristics. 

(2)  Adequate  pasteurization  control 
shall  be  used  and  the  diversion  valve 
shall  be  set  to  divert  at  no  less  than 
185”  F.  with  a  15  second  holding  time  or 
its  equivalent  in  time  and  temperature 
to  assure  pasteurization.  If  the  vat  or 
holding  method  of  pasteurization  is  used, 
vat  covers  shall  be  closed  prior  to  hold¬ 
ing  period  to  assure  temperature  of  air 
space  reaching  the  minimum  tempera¬ 
ture  before  holding  time  starts.  Covers 
shall  also  be  kept  closed  during  the  hold¬ 
ing  and  cooling  period. 

(b)  Cream  for  plastic  or  frozen  cream. 
The  pasteurization  of  cream  for  plastic 
or  frozen  cream  shall  be  accomplished 
in  the  same  manner  as  in  paragraph  (a) 
of  this  section,  except,  that  the  tempera¬ 
ture  for  the  vat  method  shall  be  not  less 
than  170”  F.  for  not  less  than  30  min¬ 
utes,  or  not  less  than  190”  P.  for  not  less 
than  15  seconds  or  by  any  other  tem¬ 
perature  and  holding  time  which  will 
assure  adequate  pasteurization  and 
comparable  keeping-quality  character¬ 
istics. 

§  58.335  Quality  control  teats. 

All  milk,  cream  and  related  products 
are  subject  to  Inspection  for  quality  and 
condition  throughout  each  processing 
operation.  Quality  control  tests  shall  be 
made  on  flow  samples  as  often  as  neces¬ 
sary  to  check  the  effectiveness  of  proc¬ 
essing  and  manufacturing  and  as  an  aid 
In  correcting  deficiencies  In  processing 
and  manufacturing.  Routine  analysis 
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shall  be  made  on  raw  materials  and  fin¬ 
ished  products  to  assure  adequate  com¬ 
position  control. 

§  58.336  Frequenrj'  of  Munpling  for 
quality  control. 

Butter  and  related  products: 

(a)  Microbiological.  Samples  shall  be 
taken  from  churnings  or  iMtches  and 
should  be  taken  as  often  as  is  necessary 
to  insure  microbiological  control. 

(b)  Composition.  Sampling  and  test¬ 
ing  for  product  composition  shall  be 
made  on  chums  or  batches  as  often  as 
is  necessary  to  insure  adequate  com¬ 
position  control.  For  in-plant  control, 
the  Kohman  or  modified  Kohman  test 
may  be  used. 

(c)  Copper  and  iron.  At  least  once 
each  year  a  sample  of  product  from 
each  processing  line  should  be  spot 
checked  for  copper  and  iron  content  to 
establish  the  presence  or  absence  of  con¬ 
taminating  metal  product  contact  sur¬ 
faces.' 

(d)  Other  analysis.  Other  chemical 
analysis  or  physical  measurements  shall 
be  performed  as  often  as  is  necessary  to 
insure  meeting  grade  standards  and  con¬ 
tract  specifications. 

(e)  Weight  or  volume  control.  Rep¬ 
resentative  samples  of  the  packaged 
product  shall  be  checked  during  the 
packaging  c^ieration  to  assure  c(Mn- 
pliance  with  the  stated  net  weight  or 
volume  on  the  cmitainer. 

(f)  Keeping  quality  and  stability. 
One  sample  from  each  churning  or 
batch  of  butter  (regular  or  whipped) 
shall  be  subjected  to  a  seven  day  keeping 
quality  test  at  a  temperature  of  70*  P. 
Optionally  98*  P.  for  48  hours  may  be 
used,  however,  in  case  of  a  dispuie,  the 
results  of  the  seven  days  at  70*  F.  will 
prevail. 

§  58.337  Offirial  teat  methods. 

(a)  Chemical.  Chemical  analyses, 
except  where  otherwise  prescribed 
herein,  shall  be  made  in  accordance  with 
the  methods  described  in  the  latest  edi¬ 
tion  of  Official  Methods  of  Analysis  of 
the  Association  of  Official  Agricultural 
Chemists,  published  by  the  Association 
of  Official  Agricultural  Chemists.  The 
Official  and  Tentative  Methods  of  the 
American  Oil  Chemists  Society  or  any 
other  methods  giving  equivalent  results. 

(b)  Microbiological.  Microbiological 
determinations  shall  be  made  in  ac¬ 
cordance  with  the  methods  described  or 
suggested  in  the  latest  edition  of  Stand¬ 
ard  Methods  for  the  Ebcamination  of 
Dairy  Products,  published  by  the  Ameri¬ 
can  Public  Health  Association. 

§  58.338  Composition  and  wholesome- 
ness. 

All  ingredients  used  in  the  manufac¬ 
ture  of  butter  and  related  products  shall 
be  subject  to  inspection  and  shall  be 
wholesome  and  practically  free  frc«n 
impurities.  Chlorinating  facilities  shall 
be  provided  for  butter  wash  water  if 
needed  and  all  oth^  necessary  precau- 
ti<ms  shall  be  taken  to  prevent  contami¬ 
nation  of  products.  All  finished  prod¬ 
ucts  shall  comply  with  the  requirements 
oi  the  Federal  Food,  Drug  and  Cosmetic 


Act.  as  to  composition  and  wholesome¬ 
ness. 

§  58.339  Containm. 

(a)  Containers  used  for  the  packaging 
of  butter  and  related  products  shall  be 
commercially  acceptable  containers  or 
packaging  material  that  will  satisfac¬ 
torily  protect  the  quality  of  the  ctmtents 
in  regular  channels  of  trade.  Caps  or 
covers  which  extend  over  the  lip  of  the 
container  shall  be  used  on  all  cups  or 
tubs  containing  two  pounds  or  less,  to 
protect  the  product  from  contamination 
during  subs^uent  handling. 

(b)  Liners  and  wrappers:  (1)  Sup¬ 
plies  of  parchment  liners,  wrappers  and 
other  packaging  material  shall  be  pro¬ 
tected  against  dust,  mold  and  other  pos¬ 
sible  contamination. 

(2)  Prior  to  use,  parchment  liners  for 
bulk  butter  packages  shall  be  completely 
immersed  in  a  boiling  salt  solution  in  a 
suitable  container  constructed  of  stain¬ 
less  steel  or  other  equally  non-corrosive 
material.  The  liners  shall  be  main¬ 
tained  in  the  solution  for  not  less  than 
30  minutes.  The  solution  should  con¬ 
sist  of  at  least  15  pounds  of  salt  for  every 
85  pounds  of  water  and  shall  be 
strengthened  or  changed  as  frequently  as 
necessary  to  keep  the  solution  full 
strength  and  in  good  condition. 

(3)  Other  liners  such  as  polethylene 
shall  be  treated  or  handled  in  such  a 
manner  as  to  prevent  contamination  of 
the  liner  prior  to  filling. 

(c)  Filling  bulk  butter  containers: 
The  lined  butter  containers  shall  be  pro¬ 
tected  from  possiUe  contamination  prior 
to  filling.  This  may  be  accomplished  by 
alternately  inverting  one  container  over 
the  other  or  stacking  the  lined  boxes  on 
their  sides  in  a  rack,  until  ready  for  use. 
When  packing  butter  into  the  bulk  con¬ 
tainers,  care  shall  be  taken  to  fill  the 
comers  leaving  as  few  holes  or  openings 
as  possible.  The  surface  of  the  butter 
as  well  as  the  covering  liner  shall  be 
smoothed  evenly  over  the  tcH?  surface 
before  closing  and  sealing  the  container. 
Containers  should  be  stacked  only  as 
high  as  the  firmness  of  the  product  will 
support  weight,  so  as  not  to  crush  or  dis¬ 
tort  the  container. 

§  58.340  Printing  and  packaging. 

Printing  and  packaging  of  consumer 
size  containers  of  butter  shall  be  con¬ 
ducted  under  sanitary  conditions.  Sep¬ 
arate  rooms  equipped  with  automatic 
filling  and  packaging  equipment  should 
be  provided.  The  outside  cartons 
should  be  removed  from  bulk  butter  in  a 
room  outside  of  the  printing  operation 
but  the  parchment  removal  and  cutting 
of  the  butter  may  be  done  in  the  print 
room. 

§  58.341  Repackaging. 

When  officially  graded  or  inspected 
bulk  product  is  to  be  repackaged  into  con¬ 
sumer  type  packages  for  official  grade 
labeling  or  other  official  identification, 
a  supervisor  oi  packaging  shall  be  re¬ 
quired  and  the  plant,  equipment,  facil¬ 
ities  and  personnel  slutU  meet  the  same 
spedflcattons  as  outlined  in  this  part,  in¬ 


cluding  such  markings  or  identification 
as  may  be  required. 

§  58.342  General  identification. 

Commercial  bulk  shipping  containers 
shall  be  legibly  marked  with  the  name 
of  the  product,  net  weight,  name  and 
address  of  manufacturer,  processor  or 
distributor  or  other  assigned  plant  iden¬ 
tification  (manufacturer's  lot  number, 
churn  number,  etc.)  and,any  other  iden¬ 
tification  that  may  be  required.  Pack¬ 
ages  of  plastic  or  frozen  cream  shall  be 
marked  with  the  percent  of  milkfat. 

§  58.343  Storage  of  finished  product  in 
coolers. 

All  products  shall  be  kept  under  re¬ 
frigeration  at  temperatures  of  40*  F.  or 
lower  after  packaging  and  until  ready 
for  distribution  or  shipment.  The  prod¬ 
ucts  shall  not  be  placed  directly  on  floors 
or  exposed  to  foreign  odors  or  conditions 
such  as  drlppage  due  to  condensation 
which  might  cause  package  or  product 
damage. 

§  58.344  Storage  of  finished  product  in 
freeaer. 

(a)  Sharp  freezers.  Plastic  cream  or 
frozen  cream  intended  for  storage  shall 
be  placed  in  quick  freezer  rooms  immedi¬ 
ately  after  packaging,  for  rapid  and 
complete  freezing  within  24  hours.  The 
packages  shall  be  piled  or  spaced  in  such 
a  manner  that  air  can  freely  circulate 
between  and  around  the  packages.  The 
rooms  shall  be  maintained  at  —10*  F.  or 
lower  and  shall  be  equipped  to  provide 
sufficient  high  velocity,  air  circulation 
for  rapid  freezing.  After  the  products 
have  been  completely  frozen,  they  may 
be  transferred  to  a  freezer  storage  room 
for  continued  storage. 

(b)  Freezer  storage.  (1)  The  room 
shall  be  maintained  at  a  temperature  of 
0*  F.  or  lower.  Adequate  air  circulation 
Is  desirable. 

(2)  Butter  intended  to  be  held  more 
than  30  days  shall  be  placed  in  a  freezer 
room  as  soon  as  possible  after  packaging. 
If  not  frozen  before  being  placed  in  the 
freezer,  the  packages  shall  be  spaced  in 
such  a  manner  as  to  permit  rapid  freez¬ 
ing  and  replied,  if  necessary,  at  a  later 
time. 

qUAUTT  RXqUlRXMKKTS  AND  'sPXCiriCA- 
TION8  roa  riNISHXD  PRODUCTS  BEARING 
THE  USDA  GRADE  LABEL  OR  QUALITY  AP¬ 
PROVED  INSPECTION  SHIELD 

§  58.345  Butler. 

(a)  The  quality  requirements  for  but¬ 
ter  shall  be  in  accordance  with  the  UB. 
Standards  for  Grades  of  Butter  for  U.S. 
Grade  AA,  XJB.  Grade  A,  or  UJB.  Grade 
B,  respectively. 

(b)  In  addition,  the  butter  is  subject 
to  the  following  qieclfications  when 
sampled  and  tested  In  accordance  with 
IS  58.336  and  58.337. 

Proteolytic  count — not  more  than  1(X)  per 
gram. 

Lipolytic  count — not  more  than  100  per  gram. 
Teaet  and  mold  count — not  more  than  30 
per  gram. 

Oollform  count — not  more  than  10  per  gram. 
Copper  content — not  more  than  0.3  ppm. 
Iron  content — not  more  than  1.0  ppm. 


No.  180— Pt.  m- 
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§  58.346  ^liipped  buttrr. 

(a)  The  flavor  requirements  as  appli¬ 
cable  for  Whipped  Butter  shall  be  in  ac¬ 
cordance  with  the  U.S.  Standards  for 
Grades  of  Butter.  U.S.  Grade  AA,  UB. 
Grade  A,  or  UJS.  Grade  B  respectively. 

(b)  In  addition,  the  whipped  butter  is 
subject  to  the  following  specifications 
when  sampled  and  tested  in  accordance 
with  SS  58.336  and  58.337. 

Proteolytic  count — not  more  than  100  per 
gram. 

Lipolytic  count — not  more  than  100  per  gram. 
Yeast  and  mold  count — ^not  more  than  20  per 
gram. 


(a)  The  fiavor  shall  be  sweet,  pleasing 
and  desirable,  but  may  possess  the  fol¬ 
lowing  flavors  to  a  slight  degree:  Aged, 
bitter,  fiat,  smothered,  and  storage;  and 
cooked  and  feed  fiavors  to  a  definite 
degree.  It  shall  be  free  from  rancid, 
oxidized  or  other  objectionable  fiavors. 

(b)  In  addition,  the  finished  product 
shall  meet  the  following  specifications 
when  sampled  and  tested  in  accordance 
with  SS  58.336  and  58.337. 

Standard  plate  count — ^not  more  than  30,000 
per  gram. 

Conform  count — not  more  than  10  per  gram. 
Yeast  and  mold — not  more  than  20  per  gram. 
Copper  content — not  more  than  03  ppm. 
Iron  content — not  more  than  1.0  ppm. 

§  58.349  Froren  cream. 

(a>  The  flavor  shall  be  sweet,  pleasing 
and  desirable,  but  may  possess  the  fol¬ 
lowing  flavors  to  a  slight  degree:  Aged, 
bitter,  flat,  smothered,  storage;  and 
cooked  and  feed  flavors  to  a  definite 
degree.  It  shall  be  free  from  rancid, 
oxidized  or  other  objectionable  flavors. 

(b)  In  addition,  the  product  shall 
meet  the  following  specifications  when 
sampled  and  tested  in  accordance  with 
SS  58.336  and  58.337.  Samples  for  anal¬ 
ysis  should  be  taken  prior  to  freezing  of 
the  product. 

Standard  plate  count — not  more  than  30,000 
per  ml. 

Conform  count — not  more  than  10  per  ml. 
Yeast  and  mold — not  more  than  20  per  ml. 

SuppLEME>rraL  Specifications  for 
Plants  Manufacturing  and  Packaging 
Cheddar  Cheese  and  Similar  Varieties 

definitions 

§  58.105  Moaning  of  MC»rda. 

# 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa  as  the  case  may  demand.  Un¬ 
less  the  context  otherwise  requires,  the 
foUoudng  terms  shall  have  the  following 
meaning: 


Conform  count — ^not  more  than  10  per  gram. 
Copper  content — not  more  than  0.3  ppm. 
Iron  content — not  mme  than  1.0  ppm. 
Overrun — not  more  than  100  percent. 

§  58.347  Bulleroil  or  anhydrous  milk- 
fat. 

(a)  The  flavor  shall  be  bland,  free 
from  rancid,  oxidized,  or  other  objec¬ 
tionable  flavors, 

(b)  In  addition,  the  finished  products 
shall  meet  the  following  specifications 
when  sampled  and  tested  in  accordance 
with  SS  58.336  and  58.337. 


(a)  Cheddar  cheese.  The  cheese 
made  by  the  Cheddar  process  or  by  any 
other  procedure  which  produces  a  fin¬ 
ished  cheese  having  the  same  physical 
and  chemical  properties  as  the  cheese 
produced  by  the  Cheddar  process  and  is 
made  from  cow’s  milk  with  or  without 
the  addition  of  coloring  matter  and  with 
common  salt,  contains  not  more  than 

39  percent  moisture,  and  in  the  water- 
free  substance  contains  not  less  than  50 
percent  milk  fat  and  conforms  to  the 
provisions  of  S  19.500,  “Definitions  and 
standards  of  identity  for  cheese  and 
cheese  products,”  U.S.  Pood  and  Drug 
Administration  (21  CFR  19.500). 

(b)  Colbv  cheese.  The  cheese  made 
by  the  Colby  process  or  by  any  other 
procedure  that  produces  a  finished 
cheese  having  the  same  physical  and 
chemical  properties  as  the  cheese  pro¬ 
duced  by  the  C^lby  process  and  is  made 
from  cow's  milk  with  or  without  the 
addition  of  coloring  matter  and  with 
common  salt,  containing  not  more  than 

40  percent  moisture  and  its  solids  con¬ 
tain  not  less  than  50  percent  milk  fat 
and  conforms  to  the  provisions  of 
S  19.510,  “Definitions  and  standards  of 
identity  for  cheese  and  cheese  products,” 
UJ5.  Food  and  Drug  Administration  (21 
CFR  19.510). 

(c)  Granular,  stirred  curd  cheese. 
The  cheese  made  by  the  granular  or 
stirred  curd  process  or  by  any  other  pro¬ 
cedure  that  produces  a  finished  cheese 
having  the  same  physical  and  chemical 
properties  as  the  cheese  produced  by  the 
granular  or  stirred  curd  process,  and  is 
made  from  cow's  milk  with  or  without 
the  addition  of  coloring  matter  and  with 
common  salt,  containing  not  more  than 
39  percent  moisture,  and  its  solids  con¬ 
tain  not  less  than  50  percent  milkf  at.  and 
conforms  to  the  provisions  of  S  19.535, 
“Definitions  and  standards  of  identity 
fcH*  cheese  and  cheese  products.”  UB. 
Food  and  Drug  Administration  (21  CFR 
19.535). 

(d)  Washed  curd  cheese,  soaked  curd 
cheese.  The  cheese  made  by  the  washed 


curd  or  soaked  curd  process  or  by  any 
procedure  that  produces  a  finished  cheese 
having  the  same  physical  and  chemical 
properties  as  the  cheese  produced  by  the 
washed  or  soaked  curd  process  and  is 
made  from  cow's  milk  with  or  without 
the  addition  of  coloring  matter  and  with 
<^ommon  salt,  containing  not  more  than 
42  percent  moisture,  and  its  solids  con¬ 
tain  not  less  than  50  percent  milkfat,  and 
conforms  to  the  provisions  of  §  19.505, 
“Definitions  and  standards  of  identity 
for  cheese  and  cheese  products,”  U.S. 
Food  and  Drug  Administration  (21  CFR 
19.505). 

(e)  Whey  cream.  The  cream  obtained 
from  the  separation  of  cheese  whey. 

ROOMS  AND  COMPARTMENTS 
§  58.466  Starter  room. 

A  separate  st{u*ter  room  equipped  with 
a  tight  fitting  door  should  be  provided 
for  the  propagation  and  handling  of 
starter  cultures.  All  necessary  precau¬ 
tion  shall  be  taken  to  prevent  contamina¬ 
tion  of  the  room,  equipment  and  the  air 
therein.  A  filtered  air  supply  should  be 
provided  so  as  to  obtain  outward  move¬ 
ment  of  air  from  the  room. 

§  58.107  Make  room. 

The  room  in  which  the  cheese  is  manu¬ 
factured  shall  be  of  adequate  size,  and 
the  vats  adequately  spaced  to  permit 
movement  around  the  vats  and  presses 
for  proper  cleaning  and  satisfactory 
working  conditions.  Adequate  ventila¬ 
tion  shall  be  provided,  preferably  filtered 
air.  Mold  count  should  be  no  higher 
than  10  per  cubic  foot  of  air. 

§  58.408  Dr;  ing  room. 

If  cheese  is  to  be  paraffined,  a  drying 
room  of  adequate  size  shall  be  provided 
to  accommcxlate  the  maximum  produc¬ 
tion  of  cheese  during  the  flush  period. 
Adequate  shelving  and  air  circulation 
shall  be  provided  for  pr(^r  drying. 
Temperature  and  humidity  control  fa¬ 
cilities  should  be  provided  which  will 
promote  the  development  of  a  sound,  dry 
rind. 

§58.409  Pam  fliniag  room. 

For  rind  cheese,  a  separate  room  or 
compartmenT  should  be  provided  for 
paraffining  and  boxing  the  cheese.  The 
room  shall  be  of  adequate  size  and  the 
temperature  maintained  near  the  tem¬ 
perature  of  the  drying  room  to  avoid 
sweating  of  the  cheese  prior  to  paraffin¬ 
ing. 

§  58.410  Rindlesa  block  wrapping  room. 

For  rindless  blocks  a  suitable  space 
shall  be  provided  for  proper  wrapping 
and  boxing  of  the  cheese.  The  area 
shall  be  free  from  dust,  condensation, 
mold  or  other  conditions  which  may  con¬ 
taminate  the  surface  of  the  cheese  or 
contribute  to  an  unsatisfactory  packag¬ 
ing  of  the  cheese. 

§  58.411  Coolers  or  curing  rooms. 

Coolers  or  curing  rooms  where  cheese 
is  held  fbr  curing  or  storage  shall  be 
clean  and  maintained  at  the  proper  uni¬ 
form  temperature  and  humidity  to  ade¬ 
quately  protect  the  cheese,  and  minimize 


Anhydrous  milk  tut 


Not  I0S.S  than  W.6  percent . . 

Not  more  than  O.S  t«eroent _ _ _ 

Not  more  than  0.1  iwoent . . 

Not  more  than  0.05  percent _ 

Not  more  than  0.5  {icroent  (calculated  as 
oleic  acid). 

Not  more  than  0.1  milll  equivalents  per 
kilogram  o(  (at.  | 

Not  more  than  O.IO  ppm _ _ _  Copper  contsut 


Milkfat . '  Not  less  than  88.8  percent. 

Moteture . j  Not  more  than  0.15  percent. 

Oilier  butter  constituents 
includhif  salt. 

Salt . 

Free  tatty  acids . . 


reroxide  value. 


Not  more  than  0.3  percent  (calculated 
as  oleic  acid). 

Nut  more  than  O.t  milli  equivalents 
per  kilotmun  of  M. 

Not  mure  than  0.10  ppm. 


§  58.348  Plastic  cream. 
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the  growth  of  mold.  Proper  circulation 
of  air  shall  be  maintained  at  all  times. 
They  shall  be  free  from  rodents,  insects, 
and  pests.  The  shelves  shall  be  kept 
clean  and  dry. 

§  58.412  Cutting  and  packaging  rooms. 

When  small  packages  of  cheese  are  cut 
and  wrapped,  separate  rooms  shall  be 
provided  for  the  cleaning  and  pr^wra- 
tion  of  the  bulk  cheese  and  a  separate 
room  shall  be  provided  for  the  cutting 
and  wrapping  operation.  The  rooms 
shall  be  well  light^,  ventilated,  and  pro¬ 
vided  with  filtered  air.  Air  movement 
shall  be  outward  to  minimize  the  en¬ 
trance  of  unflltered  air  into  the  cutting 
and  packaging  room. 

KQUIPMINT  AND  UTENSILS 

§  58.413  General  conAtrurtion  repair 
and  inAtallation. 

All  equipment  and  utensils  necessary 
to  the  manufacture  of  Cheddar  cheese 
and  related  products  shall  meet  the  same 
general  requirements  as  outlined  in 
S  58.128.  In  addition,  for  certain  other 
equipment  the  following  requirements 
shall  be  met. 

§  58.414  Starter  vat*. 

Bulk  starter  vats  shall  be  of  stainless 
steel  and  should  be  constructed  accord¬ 
ing  to  the  applicable  3-A  Sanitary  Stand¬ 
ards.  The  vats  shall  be  in  good  repair, 
equipped  with  tight  fitting  lids  and  have 
adequate  temperature  controls  such  as 
valves,  indicating  and/or  recording  ther¬ 
mometers. 

§58.415  ChrcAC  vatA. 

(a)  The  vats  used  for  making  Cheddar 
cheese  should  be  of  metal  construction 
with  adequate  Jacket  capacity  for  uni¬ 
form  heating.  The  inner  liner  shall  be 
mlnimiun  16  gauge  stainless  steel,  prop¬ 
erly  pitched  from  side  to  center  and  from 
rear  to  front  for  adequate  drainage.  The 
liner  shall  be  smooth,  free  from  excessive 
dents  or  creases  and  shall  extend  over 
the  edge  of  the  outer  jacket.  The  outer 
jacket  when  metal  shall  be  constructed 
of  stainless  steel  or  other  metal  which 
can  be  kept  clean  and  sanitary.  The 
junction  of  the  liner  and  outer  jackets 
shall  be  constructed  so  as  to  prevent 
milk  or  cheese  from  entering  the  inner 
jacket. 

(b)  The  vat  shall  be  equipped  with  a 
suitable  sanitary  outlet  valve.  Effective 
valves  shall  be  provided  and  properly 
maintained  to  control  the  application  of 
heat  to  the  vat.  Also  vats  should  be 
equipped  with  removable  cloth  covers 
which  can  be  regularly  and  suitably 
laundered,  or  with  a  single  service  paper 
covers. 

§  58.416  Mrchanirsl  agiuitorK. 

The  mechanical  agitators  shall  be  of 
sanitary  construction.  The  carriage  and 
track  shall  be  so  constructed  as  to  pre¬ 
vent  the  dropping  of  dirt,  or  grease  into 
the  vat.  Metid  blades,  forks,  or  stirrers 
shall  be  constructed  of  stainless  steel 
and  of  matehal  approved  in  the  3-A 
Sanitary  Standards  for  Plastic  and  Rub¬ 
ber  or  Rubber-Like  Materials  and  shall 
be  free  from  rough  or  sharp  edges  which 


might  scratch  the  equipment  or  remove 
metal  particles. 

§  58.417  Curd  mill  and  miftcellaneous 
equipment. 

Knives,  hand  rakes,  shovels,  paddles, 
strainers,  and  miscellaneous  equipment 
shall  be  stainless  steel  or  of  material  ap¬ 
proved  in  the  3-A  Sanitary  Standards  for 
Plastic  and  Rubber-Like  Material.  The 
product  contact  surfaces  of  the  curd 
mill  should  be  of  stainless  steel.  All 
pieces  of  equipment  shall  be  so  con¬ 
structed  that  they  can  be  kept  clean. 
The  wires  in  the  curd  knives  shall  be 
stainless  steel,  kept  tight,  and  replaced 
when  necessary. 

§  58.418  Hoopa  and  followers. 

The  hoops,  forms,  and  followers  shall 
be  ccmstruct^  of  stainless  steel  or  heavy 
tinned  steel.  If  tinned,  they  shall  be  kept 
tinned  and  free  from  rust.  All  hoops, 
forms,  and  followers  shall  be  kept  in  good 
repair. 

§  58.419  Press. 

The  cheese  press  should  be  constructed 
of  stainless  steel  and  all  joints  welded 
and  all  surfaces,  seams,  and  openings 
readily  cleanable.  The  pressure  device 
shall  be  the  continuous  type.  Press 
clothes  shall  be  maintained  in  good  re¬ 
pair  and  in  a  sanitary  condition.  Single 
service  press  clothes  shall  be  used  only 
once. 

§  58.420  Rindirss  rhc««r  press. 

The  press  used  to  heat  seal  the  wrap¬ 
per  applied  to  rindless  cheese  shall  have 
square  interior  comers,  reasonably 
smooth  interior  surface  and  have  con- 
tnds  that  shall  provide  uniform  pressure 
and  heat  equally  to  all  surfaces. 

§  58.421  Paraffin  tanks. 

The  metal  tank  should  be  adequate  in 
size,  have  wood  rather  than  metal  racks 
to  support  the  cheese,  have  heat  controls 
and  an  indicating  thermometer.  The 
cheese  wax  shall  be  clear  and  kept  clean. 

QUALITY  SPKCiriCATIONS  FOR  RAW 
MATERIAL 

§  58.422  Milk. 

The  milk  shall  be  fresh,  sweet,  pleas¬ 
ing,  and  desirable  in  flavor  and  shall 
meet  the  requirements  as  outlined  imder 
S9  58.132  through  58.138.  The  milk  may 
be  adjusted  by  separating  part  of  the  fat 
from  the  milk  or  by  adding  one  or  more 
of  the  following  dairy  products:  Cream, 
skim  milk,  concentrated  skim  milk,  non¬ 
fat  dry  milk,  water  in  a  quantity  suffi¬ 
cient  to  reconstitute  any  concentrated 
or  dry  milk  used.  Such  dairy  products 
shall  have  originated  from  raw  milk 
meeting  the  same  requirements  as  out¬ 
lined  under  {|  58.132  through  58.138. 

§  58.423  Hydrogrn  peroxide. 

The  solution  shall  comply  with  the 
spedfleation  of  the  UJ3.  Pharmacopeia, 
except  that  it  may  exceed  the  concentra¬ 
tion  spedfled  therein  and  it  does  not 
contain  added  preservative.  Application 
smd  usage  shall  be  as  specified  in  the 
"Deflnltions  and  Standards  of  Identity 
for  Cheese  and  Cheese  Products”  UB. 


Food  and  Drug  Administration  (21  CFR 
19.500). 

§  58.424  Catalase. 

The  catalase  preparation  shall  be  a 
stable,  buffered  solution,  neutral  in  pH. 
having  a  potency  of  not  less  than  100 
Kell  units  per  milliliter.  The  source  of 
the  catalase,  its  application  and  usage 
shall  be  as  specified  in  the  “Definitions 
and  Standards  of  Identity  for  Cheese  and 
Cheese  Products,"  UB.  Food  and  Drug 
Administration  (21  CFR  19.500) . 

§  58.425  Qieese  starter  cultures. 

Harmless  bacterial  cultiu^  used  in  the 
development  of  lactic  a<dd  and  flavor 
components  in  cheese  shall  have  a  pleas¬ 
ing  and  desirable  flavor  and  odor  and 
shall  have  the  ability  to  actively  produce 
the  desired  results  in  the  manufacturing 
process. 

§  58.426  Calcium  chloride. 

Caldum  chloride,  when  used,  shall  be 
of  food  grade  quality,  free  from  extrane¬ 
ous  material. 

§  58.427  Color. 

Coloring,  when  used,  shall  be  Annatto 
or  any  cheese  or  butter  color  which  is 
certified  by  the  U.S.  Food  and  Drug 
Administration . 

§  58.428  Rennet,  pepsin,  or  other  coagu¬ 
lating  enzymes. 

EInzyme  extracts  used  for  curd  coagu¬ 
lation  in  the  manufacture  of  cheese  shall 
be  of  food  grade  quality. 

§  58.429  Salt. 

The  salt  shall  be  free-flowing,  evap¬ 
orated  salt  of  food  grade  quality,  free 
from  extraneous  material.  Iodized  salt 
shall  not  be  used. 

OPERATIONS  AND  OPERATING  PROCEDURES 
§  58.430  Cheese  from  pasteurized  milk. 

If  the  cheese  is  labeled  as  pasteurized, 
the  milk  shall  be  pasteurized  not  more 
than  48  hours  prior  to  the  time  of  setting 
by  subjecting  every  particle  of  milk  to 
a  minimum  temperature  of  161*  F.  for 
not  less  than  15  seconds  or  by  any  other 
combination  of  temperature  and  time 
treatment  ai^roved  by  the  Administra¬ 
tor.  HT8T  pasteurization  imlts  shall  be 
equipped  with  the  proper  controls  and 
equipment  to  assure  pasteurization.  If 
the  milk  is  held  more  than  2  hours  be¬ 
tween  the  time  of  pasteurization  and  set¬ 
ting.  it  shall  be  cooled  to  45*  F.  or  lower 
until  time  of  setting. 

§  58.431  Cheese  from  unpssturized 
milk. 

If  the  cheese  is  labeled  as  “heat 
treated,"  “unpasteurized,"  “raw  milk," 
or  “for  manufacturing,"  the  milk  may  be 
heated  at  temperatures  below  pasteuriza¬ 
tion.  If  the  milk  is  held  more  than  2 
hours  between  time  of  receipt  or  heat 
treatment  and  setting,  it  shall  be  cooled 
to  45*  F.  or  lower  until  time  of  setting. 

§  58.432  Time  schedule. 

A  uniform  schedule  should  be  estab¬ 
lished  and  followed  as  closely  as  possible 
for  the  various  steps  of  setting,  cutting, 
cooking,  draining  the  whey  and  milling 
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the  curd,  to  promote  a  uniform  quality 
of  cheese. 

§  i>8.433  Laboralorv  and  quality  ronlrol 

letilM. 

(a)  Chemical  analyses — (1)  MUkfat 
and  moisture.  One  sample  shall  be 
tested  from  each  vat  of  the  finished 
cheese  to  assure  compliance  with  com¬ 
position  requirements. 

(2)  Phosphatase.  If  the  cheese  is 
labeled  or  required  to  be  pasteurized 
representative  samples  of  the  production 
should  be  taken  from  milk  in  the  vat  or 
the  finished  cheese  to  spot  check  effec- 
tivene.ss  of  approved  pasteurization 
procedure. 

(3)  Test  method.  Chemical  analysis 
shall  be  made  in  accordance  with  the 
methods  described  in  the  latest  edition 
of  Official  Methods  of  Analysis  of 
the  Association  of  Official  Agricultural 
Chemists,  the  latest  edition  of  Standard 
Methods  or  by  other  methods  giving 
equivalent  results. 

(b)  Weight  or  tfolume  control.  Rep¬ 
resentative  samples  of  the  finished 
product  shall  be  checked  during  the 
packaging  operation  to  assure  com¬ 
pliance  with  the  stated  net  weight  on  the 
container  of  consumer  size  packages. 

§  .38.435  ^’lioy  disposal. 

(a)  Adequate  sanitary  facilities  shall 
be  provided  for  the  disposal  of  whey. 
Tanks  shall  be  fully  enclosed.  Floors 
surrounding  the  storage  tank  shall  be 
constructed  of  impervious  material, 
sloped  to  prevent  accumulation  of  liquids 
and  provided  with  sewage  drains.  The 
necessary  precautions  shall  be  taken 
to  free  the  surroundings  from  flies  and 
insects  or  the  development  of  objection¬ 
able  odors. 

(b)  Whey  or  whey  products  intended 
for  human  food  shall  at  all  times  be 
handled  in  a  sanitary  manner  in  ac¬ 
cordance  with  the  procedures  of  this 
subpart  as  specified  for  handling  milk 
and  dairy  products. 

§  .58.436  Curing. 

After  the  cheese  has  been  packaged 
and  ready  for  curing,  it  shall  be  placed 
in  a  curing  room,  at  the  plant  or  else¬ 
where,  to  attain  the  desired  body  and 
flavor  development.  The  temperature 
of  the  room  and  the  time  held  shall  be 
determined  by  the  composition  of  the 
cheese  and  the  amount  of  cure  desired. 
Samples  of  cheese  should  be  examined 
periodically  to  make  certain  that  curing 
is  progressing  satisfactorily.  Cheese 
made  from  unpasteurized  milk  shall  be 
cured  for  the  required  time  and  tem¬ 
perature  as  specified  for  specific  varie¬ 
ties  in  the  “Standards  of  Identity  for 
Cheese  and  Cheese  Products,"  U.S. 
Food  and  Drug  Administration. 

§  .58.437  Parkaging  and  rrparkaging. 

(a>  Packaging  rindless  cheese  or  cut¬ 
ting  and  reiMickaging  all  styles  of  bulk 
cheese  shall  be  conducted  under  rigid 
sanitary  conditions.  The  atmosphere  of 
the  pa<^ging  rooms,  the  equipment  and 
tlie  packaging  material  shall  be  practi¬ 
cally  free  from  mold  and  bacterial  con¬ 
tamination. 


(b)  When  ofiBcially  graded,  bulk 
cheese  is  to  be  repackaged  into  consumer 
type  packages  with  official  grade  labels 
or  other  oflQcial  identification  a  super¬ 
visor  of  packaging  shall  be  required.  If 
the  repackaging  is  performed  in  a  plant 
other  than  the  one  in  which  the  cheese 
is  manufactured  and  the  product  is  offi¬ 
cially  identified,  the  plant,  equipment, 
facilities  and  personnel  shall  meet  the 
same  requirements  as  outlined  in  tlie 
part. 

§  58.4.38  General  idenlifiealion. 

Each  bulk  cheese  shall  be  legibly 
marked  with  the  name  of  the  product, 
code  or  date  of  manufacture,  vat  num¬ 
ber,  officially  designed  code  number  or 
name  and  address  of  manufacturer. 
Each  consumer  sized  container  shall  be 
plainly  marked  with  the  name  and  ad¬ 
dress  of  the  manufacturer,  packer,  or 
distributor,  net  weight  of  the  contents, 
name  of  product,  and  such  other  infor¬ 
mation  as  may  be  required. 

QUALITY  REQUIREMENTS  AND  SPECIFICATIONS 

FOR  FINISHED  PRODUCTS  BEARING  THE 

USDA  GRADE  LABEL,  OR  QUALITY  APPROVED 

INSPECTION  SHIELD 

§  58.139  Cheddar  clierAe. 

The  qusdity  requirements  for  Cheddar 
cheese  shall  be  in  accordance  with  the 
U.S.  Standards  for  Grades  of  Cheddar 
cheese. 

§  .58.110  Cxtlky  rlireae. 

The  quality  requirements  for  Colby 
cheese  shall  be  as  follows ; 

(a)  Flavor.  Mild  to  mellow,  pleasing 
characteristic  cheese  flavor;  may  possess 
a  very  slight  bitter  or  acid  flavor  and 
feed  flavor  to  a  slight  degree.  It  shall 
not  possess  any  undesirable  flavors  or 
odors. 

(b)  Body  and  texture.  A  plug  drawn 
from  the  cheese  shall  be  fairly  firm,  ap¬ 
pear  fairly  smooth,  translucent,  open  and 
may  have  numerous  small  mechanical 
openings.  May  be  slightly  curdy  or  en¬ 
tirely  broken  down.  The  body  shall  not 
be  pasty  and  the  texture  shall  not  show 
the  presence  of  gas  holes. 

(c)  Color.  The  color  shall  be  uni¬ 
form.  bright  and  attractive.  It  may  be 
colored  or  uncolored  but  if  colored,  it 
should  be  a  medium  yellow-orange. 

(d)  Finish  and  appearance — (1)  Ban¬ 
daged  and  paraffin-dipped.  Shsdl  pos¬ 
sess  a  sound,  fairly  firm  rind  with  the 
bandage  and  paraffin  coating  adhering 
tightly  but  may  possess  very  sUght  mold 
under  bandage  and  paraffin  and  the  fol¬ 
lowing  other  characteristics  to  a  slight 
degree:  Soiled  surface,  surface  mold, 
rough  surface,  irregular  bandaging,  lop¬ 
sided  and  high  edges. 

(2)  Rindless.  The  wrapper  or  cover¬ 
ing  shall  be  practically  smooth.  pim>crly 
sealed  with  adequate  overlapping  at  the 
seams  or  by  any  other  satisfactory  type 
of  closure.  The  wrapper  or  covering 
shall  be  neat  and  adequately  and  se¬ 
curely  envelop  the  cheese.  May  be 
slightly  wrinkled  but  shall  be  of  such 
character  as  to  fully  protect  the  surface 
of  the  cheese  and  not  detract  from  its 
initial  quality.  Fresh  or  current  cheese 


shall  be  free  from  mold  under  the  wrap¬ 
per  or  covering.  It  may  be  slightly  lop¬ 
sided  but  shall  not  be  huffed. 

(3)  Barrel  or  bulk.  The  container 
shall  be  clean,  free  from  rust  and  in  good 
condition.  The  barrel  liner  wnqiper 
shall  completely  envelop  the  cheese  but 
need  not  be  sealed.  Fresh  or  current 
cheese  shall  be  practically  free  from  mold 
under  the  liner.  Medium  or  cured  cheese 
may  possess  slight  mold  under  the  liner. 

§  58.441  Wa^hed  curd,  soaked  curd 
cheese. 

The  quality  requirements  for  washed 
curd  or  soaked  curd  cheese  shall  be  as 
follows: 

(a)  Flavor.  Mild  to  mellow,  pleasing, 
but  may  be  lacking  in  characteristic 
Cheddar  cheese  flavor  development.  It 
may  possess  slight  feed  and  acid  flavor 
but  shall  not  possess  any  undesirable 
flavors  and  odors. 

(b)  Body  and  texture.  A  plug  drawn 
from  the  cheese  shall  be  fairly  firm, 
smooth,  translucent  but  may  be  open. 
May  be  slightly  curdy  or  completely  bro¬ 
ken  down.  The  body  shall  not  be  pasty 
but  may  be  slightly  weak.  The  texture 
shall  not  show  the  presence  of  gas  holes 
but  may  possess  two  sweet  holes  per  plug. 

(c)  Color.  The  color  shall  be  uni¬ 
form,  bright  and  attractive.  It  may  be 
colored  or  uncolored  but  if  colored  it 
should  be  a  medium  yellow-orange. 

(d)  Finish  and  appearance.  Same  as 
for  Colby  cheese. 

§  58.442  Granular,  stirred  curd  chccac. 

The  quality  requirements  for  granular 
or  stirred  curd  cheese  shall  be  as  follows: 

(a)  Flaiior.  Mild  to  mellow,  pleasing 
characteristic  cheese  flavor,  but  may  be 
lacking  in  flavor  if  fresh  or  current. 
May  possess  a  very  slight  bitter  flavor  or 
slight  feed  and  acid  flavor.  It  shall  not 
possess  any  undesirable  flavors  or  odors. 

(b)  Body  and  texture.  A  plug  drawn 
from  the  cheese  shall  be  reasonably  firm, 
smooth,  reasonably  compact  and  trans¬ 
lucent  but  may  be  definitely  open.  May 
be  slightly  curdy  or  completely  broken 
down.  The  body  may  be  slightly  mealy, 
short  and  weak.  The  texture  shall  not 
show  the  presence  of  gas  holes  but  may 
possess  two  sweet  holes  per  plug. 

(c)  Color.  The  color  shall  be  uni¬ 
form,  bright  and  attractive.  It  may  be 
color^  or  uncolored  but  if  colored  it 
should  be  a  medium  sallow-orange. 

(d)  Finish  and  appearance.  Same  as 
for  Colby  cheese. 

Supplemental  Specifications  for  Plants 

Manufacturing  and  Packaging  Cot¬ 
tage  Cheese 

DEFINITIONS 

§  58.505  Meaning  of  word*. 

For  the  purpose  of  the  regulations  in 
this  sut8>art.  words  in  the  singular  form 
shall  be  de«ned  to  impart  the  plural  and 
vice  versa,  as  the  case  may  demand. 
Unless  the  context  otherwise  requires, 
the  following  terms  shall  have  the  fol¬ 
lowing  meaning: 

(a)  Concentrated  skim.  Rkim  milk 
which  has  been  concentrated  to  approxi¬ 
mately  one-third  the  original  volume  in 
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accordance  with  standard  commercial 
practice. 

(b)  Cottage  cheese — (1)  Dry  cottage 
cheese.  The  soft  uncured  cheese  pre¬ 
pared  from  pasteurized  skim  milk,  or  a 
combination  of  skim  milk,  concentrated 
skim  milk  or  nonfat  dry  milk,  or  recon¬ 
stituted  concentrated  ^im  milk  or  re¬ 
constituted  nonfat  dry  milk.  Calcium 
chloride  may  be  added  in  a  quantity  not 
to  exceed  0.02  percent  of  the  weight  of 
the  mixture.  The  finished  cottage 
cheese  shall  contain  not  more  than  80 
percent  of  moisture  and  shall  conform 
to  the  provisions  of  S  19.525,  “Defini¬ 
tions  and  standards  of  identity  for  cheese 
and  cheese  products,"  U.S.  Food  and 
Drug  Administration  (21  CFR  19.525). 

(2)  Creamed  cottage  cheese.  The 
soft  uncured  cheese  made  by  mixing  dry 
cottage  cheese  with  a  creaming  mixture 
so  that  the  finished  product  shall  con¬ 
tain  not  less  than  4  percent  milkfat  by 
weight.  The  creamed  cheese  shall  con¬ 
tain  not  more  than  80  percent  of  mois¬ 
ture  and  shall  conform  to  the  provisions 
of  §  19.530,  “Definitions  and  standards  of 
Identity  for  cheese  and  cheese  products,” 
U.S.  Food  and  Drug  Administration  (21 
CFR  19.530). 

(c)  Creamed  cottage  cheese  with 
fruits,  nuts,  chives,  or  other  vegetables. 
Shall  consist  of  creamed  cottage  cheese 
to  which  has  been  added  fruits,  nuts, 
chives,  or  other  vegetables.  The  finished 
cheese  shall  contain  not  more  than  80 
percent  of  moisture  nor  less  than  4  per¬ 
cent  milkfat  by  weight  prior  to  the  addi¬ 
tion  of  such  ingredients. 

(d)  Cream.  The  milkfat  portion  of 
milk  which  rises  to  the  surface  of  milk 
on  standing  or  is  separated  from  it  by 
centrifugal  force  and  contains  not  less 
than  18  percent  of  milkfat. 

(e)  Creaming  mixture.  The  cream¬ 
ing  mixture  consists  of  cream  or  a  mix¬ 
ture  of  cream  with  milk  or  skim  milk  or 
both.  To  adjust  the  solids  ccmtent  non¬ 
fat  dry  milk  or  concentrated  skim  milk 
may  be  added  but  not  to  exceed  3  per¬ 
cent  by  weight  of  the  creaming  mixture. 
It  may  or  may  not  contain  a  culture  of 
harmless  lactic  acid  and  flavor  produc¬ 
ing  bacteria,  food  grade  acid,  salt,  and 
stabilizers  with  or  without  carriers. 
The  creaming  mixture  in  Its  final  form 
may  or  may  not  be  homogenized  and 
shall  conform  to  the  provisions  of 
S  19.530(b),  “Definitions  and  standards 
of  Identity  for  cheese  and  cheese  prod¬ 
ucts,"  U.S.  Food  and  Drug  Administra¬ 
tion  (21  CFR  19.530). 

ROOMS  AND  COMPARTMENTS 
§  58.510  RoomA  and  rompartmenlA. 

(a)  Processing  operations  with  open 
cheese  vats  should  be  separated  from 
other  rooms  or  areas.  Excessive  person¬ 
nel  traffic  or  other  possible  (X)ntamlnat- 
Ing  conditions  should  be  avoided. 
Rooms,  compartments,  coolers,  and  dry 
storage  space  in  which  any  raw  material, 
packaging  or  ingredient  supplies  or 
finished  products  are  handled,  proc¬ 
essed.  packaged  or  stored  shall  be 
designed  and  constructed  to  assure  clean 
and  orderly  operations. 


(b)  Ventilation.  Processing  and  pack¬ 
aging  rooms  or  compartments  shall  be 
ventilated  to  maintain  sanitary  condi¬ 
tions,  preclude  the  growth  of  mold  and 
air  borne  -bacterial  contaminants, 
prevent  undue  condensation  of  water 
vapor  and  minimize  or  eliminate  objec¬ 
tionable  odors.  To  minimize  air  borne 
contamination  In  processing  and  packag¬ 
ing  rooms  it  is  preferable  to  filter  all  in¬ 
coming  air.  The  incoming  air  shall 
exert  an  outward  pressure  so  that  the 
movement  of  air  will  be  outward  and 
prevent  the  movement  of  unfiltered  air. 
inward. 

(c)  Starter  room.  A  separate  starter 
room  equipped  with  a  tight  fitting  door 
should  be  provided  for  the  propagation 
and  handling  of  starter  cultures.  All 
necessary  precautions  shall  be  taken  to 
prevent  contamination  of  the  room, 
equipment  and  the  air  therein.  A 
filtered  air  supply  shall  be  provided  so 
as  to  obtain  an  outward  movement  of 
air.  The  outward  movement  of  air  from 
the  room  minimizes  contamination  from 
unflltered  air  entering  the  starter  room 
when  the  door  to  the  room  is  opened. 

(d)  Coolers.  Coolers  shall  be 
equipped  with  facilities  for  maintaining 
proper  temperature  and  humidity  condi¬ 
tions,  consistent  with  gO(xl  commercial 
practices  for  the  applicable  product,  to 
protect  the  quality  and  condition  of  the 
products.  Coolers  shall  be  kept  clean, 
orderly,  free  from  insects,  rodents,  and 
mold,  and  maintained  in  good  repair. 
They  shall  be  adequately  lighted  and 
proper  circulation  of  air  shall  be  main¬ 
tained  at  all  times.  The  floors,  wsdls, 
and  ceilings  shall  be  of  such  construc¬ 
tion  as  to  permit  thorough  cleaning. 

EQUIPMENT  AND  UTENSILS 

§58.511  General  conAlrurlion  repair 
and  inslallalion. 

The  equipment  and  utensils  used  for 
the  manufacture  and  handling  of  cottage 
cheese  shall  be  as  specified  In  I  58.128. 
In  addition  for  certain  other  equipment 
the  following  requirements  shali  be  met. 

§  58.512  Cheeae  vain. 

(a)  The  vats  used  for  making  the  cot¬ 
tage  cheese  shall  be  of  stainless  steel  con¬ 
struction  with  adequate  Jacket  capacity 
for  uniform  heating  and  cooling.  The 
inner  liner  shall  be  minimum  16  gauge 
stainless  steel,  properly  pitched  from  side 
to  center  and  from  rear  to  front  for  ade¬ 
quate  drainage.  The  liner  shall  be 
smooth,  free  from  excessive  dents  or 
creases  and  shall  extend  over  the  edge 
of  the  outer  Jacket.  The  outer  Jacket 
shall  be  constructed  of  stainless  steel  or 
other  metal  which  can  be  kept  clean  and 
sanitary.  The  Junction  of  the  liner  and 
outer  Jacket  shall  be  constructed  as  to 
prevent  milk  or  cheese  from  entering  the 
inner  Jacket. 

(b)  The  vat  shall  be  equipped  with 
valves  to  control  the  heating  and  cooling 
medium  and  a  suitable  sanitary  outlet 
valve.  Vats  used  for  creaming  curd 
should  be  equipped  with  a  refrigerated 
<x>ollng  medium.  A  circulating  pump 
for  the  heating  and  cooling  medium  is 
recommended.  Also  the  vats  shall  be 
equipped  with  removable  stainless  steel 


or  other  stiitable  metal  covers,  cloth 
covers  which  can  be  regularly  and  suit¬ 
ably  laundered,  or  with  single  service 
paper  covers. 

§  58.513  Agitator*. 

Mechanical  agitators  should  be  in¬ 
stalled  (m  all  cheese  vats  for  stirring  the 
milk  or  cheese.  The  carriage  shall  be 
completely  enclosed  or  provided  with  a 
trough  or  drip  pan  to  prevent  condensa¬ 
tion,  oil  or  dirt  from  dropping  into  the 
vat. 

§  58.514  Container  filler*. 

Should  conform  to  the  3-A  Sanitary 
Standards  for  Equipment  for  Packaging 
Frozen  Desserts  and  Cottage  Cheese. 

§  58.515  Mixer*. 

Only  -mixers  shall  be  used  which  will 
mix  the  cheese  carefully  and  keep  shat¬ 
tering  of  the  curd  particles  to  a  mini¬ 
mum.  They  shall  be  constructed  in  such 
a  manner  as  to  be  readily  cleanable.  If 
shafts  extend  through  the  wall  of  the 
tank  below  the  level  of  product,  they 
shall  be  equipped  with  proper  seals  or 
packing  glands  which  are  readily  re¬ 
movable  for  cleaning  and  sanitizing. 
The  mixer  shall  be  enclosed  or  equipped 
with  tight  fitting  covers. 

§  58.516  Starter  vat*. 

Bulk  starter  vats  shall  be  made  of 
stainless  steel  and  should  be  constructed 
according  to  applicable  3-A  Sanitary 
Standards.  The  vats  shall  be  in  good  re¬ 
pair.  equipped  with  tight  fitting  lids  and 
accurate  temperature  controls  such  as 
valves,  indicating  and/or  recording  ther¬ 
mometers. 

QUALITY  SPECIFICATIONS  FOR  RAW  MATERIAL 

§  58.517  General. 

Raw  materials  used  for  manufacturing 
cottage  cheese  shall  meet  the  following 
quality  specifications. 

§  58.518  Milk. 

The  selection  of  raw  milk  for  cottage 
cheese  shall  be  in  accordance  with 
S9  58.132  through  58.138. 

§  58.519  Dairy  product*. 

(a)  Raw  skim  milk.  All  raw  skim 
milk  obtained  from  a  secondary  source 
shall  be  separated  from  milk  meeting 
the  same  quality  requirements  for  milk 
as  outlined  in  9  58.518.  Skim  milk  after 
being  pfisteurized  and  separated  shall  be 
cooled  to  45*  F.  or  lower  unless  the  skim 
milk  is  to  be  set  for  cheese  within  two 
hours  after  pasteurizing.  The  skim  milk 
should  not  be  more  than  24  hours  old 
from  the  time  the  milk  was  received  at 
the  plant  and  the  skim  milk  is  set  for 
cheese. 

(b)  Nonfat  dry  milk.  Nonfat  dry 
milk,  if  used,  shall  meet  the  requirements 
for  U.S.  Extra  Grade  (Spray  Process) .  at 
time  of  use.  and  shall  be  of  UJ3.  Low 
Heat  Classification  (not  less  than  6  mg. 
undenatured  whey  protein  nitrogen  per 
gram  of  nonfat  dry  milk) .  In  addition, 
the  nonfat  dry  milk  shall  have  a  direct 
microscopic  clump  count  not  exceeding 
75  million  per  gram.  The  age  of  the 
nonfat  dry  milk  shall  be  covered  by  a 
USDA  grading  certificate,  evidencing 
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compliance  with  quality  requirements, 
dated  not  more  than  6  months  prior  to 
use  of  the  dry  milk.  In  the  interim  be¬ 
tween  manufacture  and  use,  the  nonfat 
dry  milk  shall  be  stored  in  a  clean,  dry, 
vermin-free  space.  In  any  case,  if  the 
nonfat  dry  milk  is  more  than  120  days 
old,  at  time  of  use,  it  shall  be  examined 
for  flavor  to  make  certain  that  it  meets 
that  requirement  for  U.S.  Extra  Grade. 

(c)  Concentrated  skim  milk.  Con¬ 
centrated  skim  milk,  if  used,  shall  be 
prepared  from  raw  milk  or  skim  milk 
that  meets  the  same  quality  require¬ 
ments  outlined  above  for  raw  milk  or 
skim  milk.  The  concentrated  skim  milk 
shall  meet  the  requirements  for  U.S.  Low 
Heat  Classiflcation  for  Nonfat  Dry  Milk 
(Spray  Process)  as  indicated  in  the  U.S. 
Grade  Standards  for  Nonfat  Dry  Milk. 
It  shall  be  cooled  promptly  after  draw¬ 
ing  from  the  vacuum  pan  or  evaporator 
and  shall  have  been  pasteurized  before 
concentrating  or  during  the  manufac¬ 
ture.  The  standard  plate  coimt  of  the 
concentrated  milk  shall  not  exceed  30,000 
per  ml.  at  time  of  use. 

(d)  Cream.  Any  cream  used  for  pre¬ 
paring  the  dressing  for  creamed  cottage 
cheese  shall  be  separated  from  milk 
meeting  at  least  the  same  quality  re¬ 
quirements  as  the  skim  milk  used  for 
making  the  curd.  The  flavor  of  the 
cream  shall  be  fresh  and  sweet.  Cream 
obtained  from  a  secondary  source  shall 
meet  the  same  requirements.  The 
creaming  mixture  prepared  from  this 
cream,  after  pasteurization,  shsdl  have 
a  standard  plate  count  of  no  more  than 
30,000  per  ml. 

§  58.520  IXondairy  iiigrtMlicnlK. 

(a)  Calcium  chloride.  Calcium  chlo¬ 
ride,  when  used,  shall  be  of  food  grade 
quality  and  free  from  extraneous  ma¬ 
terial. 

(b>  Salt.  Salt  shall  be  white  refined 
sodium  chloride  of  food  grade  quality 
and  free  from  extraneous  material. 

(c)  Other  ingredients.  Other  ingredi¬ 
ents  such  as  fruits,  nuts,  chives  or  other 
vegetables  used  or  blended  with  cottage 
cheese  shall  be  reasonably  free  of  bac¬ 
teria  so  as  not  to  appreciably  increase  the 
bacterial  count  of  the  finished  product. 
The  various  ingredients  in  kind  shall  be 
consistent  in  size  and  color  so  as  to  pro¬ 
duce  the  desired  appearance  and  appeal 
of  the  finished  product.  The  flavor  of 
the  ingredients  used  shall  be  natural  and 
represent  the  intended  flavor  and  in¬ 
tensity  desii-ed  in  the  fliiished  product. 
Such  ingredients  shall  be  clean,  whole¬ 
some,  of  uniformly  good  quality,  free 
from  mold,  rancid  or  decomposed  parti¬ 
cle.  Vegetables  used  in  cottage  cheese 
may  first  be  soaked  for  IS  to  20  minutes 
in  a  cold  25  to  50  p.p.m.  chlorine  solution 
to  appreciably  reduce  the  bacterial  popu¬ 
lation.  After  soaking,  tlie  vegetables 
shall  be  drained  and  us^  soon  thereafter. 

OPERATIONS  AND  OPERATING  PROCEDURES 

§  ,>8.521  Pa>lrurizMlion  and  product 

floM. 

(a)  The  skim  milk  used  for  the  manu¬ 
facture  of  cottage  cheese,  shall  be  pas¬ 
teurized  not  more  than  24  hours  prior 
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to  the  time  of  setting  by  heating  every 
particle  of  skim  milk  to  a  temperature 
of  161“  F.  for  not  less  than  15  seconds 
or  by  any  other  combination  of  tempera¬ 
ture  and  time  giving  equivalent  results. 
All  skim  milk  must  be  cooled  promptly  to 
setting  temperature.  If  held  more  than 
two  hours  between  pasteurization  and 
time  of  setting,  the  skim  milk  shall  be 
cooled  and  held  at  45*  F.  or  colder  until 
set. 

<b)  Gream  or  cheese  dressing  shall  be 
pasteurized  at  not  less  than  150*  F.  for 
not  less  than  30  minutes  or  at  not  less 
than  166*  F.  for  not  less  than  15  seconds 
or  by  any  other  combination  of  tempera¬ 
ture  and  time  treatment  giving  equiva¬ 
lent  results.  All  cream  and  cheese  dress¬ 
ing  shall  be  cooled  promptly  to  40*  F.  or 
lower  after  pasteurization  to  aid  in 
further  cooling  of  cottage  cheese  curd  for 
improved  keeping  quality. 

(c)  Reconstituted  nonfat  dry  milk  for 
cottage  cheese  manufacture  need  not  be 
repasteurized  provided  it  is  reconstituted 
within  2  hours  prior  to  the  time  of  set¬ 
ting.  Skim  milk  separated  from  pas¬ 
teurized  whole  milk  need  not  be  repas- 
teurized  provided  it  is  separated  in  equip¬ 
ment  from  which  all  traces  of  raw  milk 
from  previous  operations  has  been  re¬ 
moved  by  proper  cleaning  and  sanitizing. 

§  .'>8..'>22  RernnMiluting  nonfal  dry  milk. 

Nonfat  dry  milk  shall  be  reconstituted 
in  a  sanitary  manner,  preferably  by  the 
use  of  a  centrifugal  pump  and  funnel 
arrangement.  It  shall  be  reconstituted 
within  2  hours  of  the  time  of  setting, 
using  water  which  is  free  from  viable 
pathogenic  or  otherwise  harmful  micro¬ 
organisms  as  well  as  microorganisms 
which  may  cause  spoilage  of  cottage 
cheese. 

§  58..'>2.3  Manufarlurr  of  roltage  rlirr*^. 

(a)  Setting.  The  pasteurized  skim 
milk  shall  be  inoculated  with  a  sufiBcient 
quantity  of  a  desirable  starter,  thor¬ 
oughly  stirred  into  the  milk  to  avoid 
lumps  that  may  float  to  the  surface  or 
cause  an  irregular  set.  The  amount  of 
starter  and  temperature  of  setting  shall 
be  such  thfit  the  desired  acidity  and 
firmness  of  curd  will  be  attained  in  the 
time  desired.  Rennet  or  calcium  chlo¬ 
ride  may  or  may  not  be  used.  The  solids 
of  the  skim  milk  may  also  be  increased 
by  the  addition  of  nonfat  dry  milk  or 
concentrated  skim  milk. 

(b)  Cutting  and  cooking.  When  the 
proper  acidity  has  been  reached,  the 
curd  shall  be  cut  uniformly,  and  care¬ 
fully  handled  during  cooking  to  avoid 
unnecessary  shattering  and  to  produce 
a  uniform  curd  of  the  propwr  texture, 
free  from  chunks  or  matted  pieces  of 
curd. 

§  58.524  ^  itf>liin|c  und  f*ooliiig. 

After  the  curd  has  been  properly 
cooked,  the  whey  shall  be  drtdned 
promptly  and  the  curd  washed  suffi¬ 
ciently  in  cold  wash  water  (practically 
free  of  bacterial  contamination  due  to 
natural  purity  or  chemical  treatment)  to 
remove  the  excess  acid  and  properly  chill 
the  curd  to  45*  F.  or  lower.  If  necessary 
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for  pH  control  the  wash  water  may  be 
adjusted  by  the  addition  of  a  food  acid 
approved  by  the  UB.  Food  and  Drug 
Administration.  The  curd  shall  be  ade¬ 
quately  drained  prior  to  storing  or 
dressing. 

§  58.525  DrTNsing  the  rurd. 

After  the  curd  has  been  properly 
chilled  to  45*  F.  or  lower  and  drained,  it 
may  be  dressed  with  the  creaming  mix¬ 
ture  immediately  or  placed  in  storage 
vats,  cans,  or  other  suitable  (x>ntainers 
in  a  cooler  at  40*  F.  or  lower,  for  dressing 
at  a  later  date.  Dressing  the  curd  with 
the  creaming  mixture  as  soon  as  possible 
after  chilling  and  draining  is  preferred. 
The  dressing  for  the  curd  shall  be  of 
such  milkfat  content  and  consistency  as 
to  produce  a  satiafactory  finished  prod¬ 
uct  of  legal  composition.  The  creamed 
cottage  cheese  shall  be  cooled  to  45*  F. 
or  lower  within  2  hours  after  dressing, 
and  shall  be  stored  at  this  temperature 
until  delivered. 

§  58..526  I.4il>oralory  and  quality  ron- 
Irol  tetilH. 

(a)  Quality  control  tests  shall  be 
made  on  flow  samples  as  often  as  neces¬ 
sary  to  check  the  effectiveness  of  proc¬ 
essing  and  msmufacturing  as  an  aid  in 
correcting  deficiencies.  Routine  analy¬ 
ses  shall  be  made  on  raw  materials  and 
finished  products  to  assure  adequate 
composition  control.  Keeping  quality 
tests  shall  be  made  on  each  vat  of  fin¬ 
ished  cottage  cheese  to  determine  shelf - 
life  and  stability  of  the  finished  product. 

(b)  Frequency  of  sampling: 

(1)  Microbiological.  Samples  of  raw 
milk  for  testing  shall  be  taken  as  pre¬ 
scribed  in  S  58.135.  One  sample  shall 
be  taken  for  each  vat  of  finished  cottage 
cheese  and  from  each  lot,  tank  or  batch 
of  product  used  as  ingredient.  For 
keeping  quality  tests  one  or  more  sam¬ 
ples  shall  be  taken  from  each  vat  of  fin¬ 
ished  cottage  cheese. 

(2)  Chemical — (i)  Milkfat  and  mois¬ 
ture.  One  sample  shall  taken  from 
each  vat  of  creamed  cottage  cheese;  dry 
cottage  cheese  shall  be  tested  for  mois¬ 
ture  only. 

(il)  pH.  One  sample  shall  be  taken 
from  each  vat  or  batch  of  cottage  cheese. 

(ill)  Phosphatase.  As  many  samples 
should  be  taken  from  each  days’  produc¬ 
tion  or  separately  pasteuriz^  unit  of 
product  as  are  necessary  to  six>t  check 
effectiveness  of  approved  pasteurization 
procedure. 

(c)  Test  methods: 

(1)  Microbiological.  Microbiological 

determinations  shall  be  made  for  con¬ 
form,  psychrophiles  and  yeasts  and 
molds.  These  tests  shall  be  made  in  ac¬ 
cordance  with  the  methods  described  in 
the  latest  edition  of  Standard  Methods 
for  the  Examination  of  Dairy  Products, 
published  by  the  American  Public  Health 
Association.  ‘  i 

(2)  Chemical.  Chemical  analysis 
shall  be  made  in  accordance  with  the 
methods  described  in  the  latest  edition 
of  Official  Methods  of  Analysis  of  the 
Association  of  Official  Agricultural 
Chemists,  published  by  the  Association 
of  Official  Agricultural  Chemists,  the 
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latest  edition  of  Standard  Methods,  or 
by  other  methods  giving  equivalent 
results. 

§  5S.527  P«rkjiging  and  general  idenli- 
fication. 

(a)  Containers.  Containers  used  for 
packaging  cottage  cheese  shall  be  any 
commercially  acceptable  multiple  use  or 
single  service  container  or  packaging 
material  which  will  satisfactorily  protect 
the  contents  through  the  regular  chan¬ 
nels  of  trade  without  significant  impair¬ 
ment  of  quality  with  respect  to  flavor,  or 
contamination  under  normal  conditions 
of  handling.  Caps  or  covers  which  ex¬ 
tend  over  the  lip  of  the  container  shall 
be  used  on  all  cups  or  tubs  containing  2 
pounds  or  less,  to  protect  the  product 
from  contamination  during  sub^uent 
handling. 

(b)  Packaging.  The  cheese  shall  be 
packaged  in  a  sanitary  manner  and 
automatic  filling  and  capping  equipment 
should  be  used  on  all  small  sizes.  Hand 
filling  and  capping  should  be  limited  to 
larger  containers  which  cannot  be  filled 
and  capped  mechanically.  The  con¬ 
tainers  shall  be  check  weighed  during  the 
filling  operation  to  assure  they  au'e  filled 
uniformly  to  not  less  than  the  stated  net 
weight  on  the  container.  Also  care  shall 
be  taken  that  the  creamed  cottage  cheese 
be  of  uniform  consistency  at  the  time  of 
packaging  .to  assure  legal  composition  in 
all  packages. 

(c)  General  identification.  Bulk 
packsiges  containing  cottage  cheese  shall 
be  adequately  and  legibly  marked  with 
the  name  of  the  product,  net  weight, 
name  and  address  of  the  manufacturer, 
lot  number,  code  or  date  of  packaging 
and  any  other  identification  as  may  be 
required.  Consumer  size  packaged 
products  shall  be  legibly  marked  with 
the  name  of  the  product,  net  weight, 
name  and  address  of  manufacturer  or 
distributor,  code  or  date  of  packaging 
and  any  other  identification  as  may  be 
required. 

§  58.528  Storage  of  finished  product. 

Cottage  cheese  after  packaging  shall 
be  promptly  stored  at  a  temperature  of 
45*  F.  or  lower  to  maintain  quality  and 
condition  until  loaded  for  distribution. 
During  distribution  and  storage  prior  to 
sale  the  product  should  be  maintained  at 
a  temperature  of  45*  F.  or  lower.  The 
product  shall  not  be  exposed  to  foreign 
odors  or  conditions  such  as  drippage  or 
condensation  that  might  cause  package 
or  product  damage.  Packaged  cottage 
cheese  shall  not  be  placed  directly  on 
floors. 

QUALITY  REQUIREMENTS  TOR  COTTAGE 

CHEESE  BEARING  THE  USDA  QUALITY  AP¬ 
PROVED  INSPECTION  SHIELD 

§  58.529  Physical  rcquircnsenU. 

(a)  Flavor  and  odor.  The  cottage 
cheese  shall  possess  a  mild  pleasing 
flavor,  similar  to  fre^  whole  milk  or  light 
cream  and  may  possess  the  delicate 
flavor  and  aroma  of  a  good  lactle  starter. 
The  product  may  possess  to  a  slight  de¬ 
gree  a  feed.  acid,  or  salty  flavor  but  shall 
be  free  from  chalky,  bitt^.  utensil,  fruity, 
yeasty,  or  other  objectionable  flavors. 


(b)  Body  and  texture.  The  curd  par¬ 
ticles  shall  have  a  meaty  texture,  but 
sufficiently  tender  to  pennit  proper  ab- 
sorbtlcm  of  cream  or  cheese  dressing. 
The  texture  shall  be  smooth  and  velvety 
and  shall  not  be  mealy,  crumbly,  pasty, 
sticky,  mushy,  watery,  rubbery,  or  slimy 
or  possess  any  other  objectionable  char¬ 
acteristics  of  body  and  texture.  Small 
curd  style  (cut  with  y4-inch  knives)  shall 
have  curd  particles  approximately  Mi- 
inch  or  less  in  size.  Laige  curd  style  (cut 
with  knives  over  V^-inch)  shall  have  curd 
particles  approximately  %-lnch  or  more 
in  size. 

(c)  Color  and  appearance.  The  fin¬ 
ished  cottage  cheese,  creamed,  or  plain 
curd,  shall  have  an  attractive  natural 
color  and  apptearance  with  curd  particles 
of  reasonably  uniform  size.  The  creamed 
cottage  cheese  shall  be  uniformly  mixed 
with  the  cream  or  dressing  properly  ab¬ 
sorbed  or  adhering  to  the  curd  so  as  to 
prevent  excessive  drainage. 

§  58.530  Microbiological  requircmcnlx 
al  time  of  packaging  in  three  out  of 
five  coniiecutive  namplen. 

(a)  Conform.  Not  more  than  10  per 
gram. 

(b)  Psychrophiles.  Not  more  than 
.  100  per  gram. 

(c)  Yeasts  and  molds.  Not  more  than 
10  per  gram. 

§  58.531  Chemical  requirements. 

(a)  Moisture.  Not  more  than  80.0 
percent. 

(b)  Milkfat.  Not  less  than  4.0  percent 
(no  requirement  for  dry  cottage  cheese) . 

(c)  pH.  Not  higher  than  5.2. 

(d)  Phosphatase.  Not  more  than  4 
micrograms  of  phenol  equivalent  per 
gram  of  cheese. 

§  58.532  Keeping  quality  requirements. 

Keeping  quality  samples  taken  from 
the  packaging  line  shall  be  held  at  50* 
F.  for  10  days.  At  the  end  of  the  10-day 
period  the  samples  shall  possess  a  satis¬ 
factory  flavor  and  appearance  and  shall 
be  free  from  bitter,  sour,  fruity,  or  other 
objectionable  flavors  and  odors.  The 
surface  shall  not  be  discolored,  translu¬ 
cent,  slimy  or  show  any  other  objection¬ 
able  condition. 

SUFPLEMSNTAL  SpECITICATIONS  POE  PLANTS 

Manutacturino,  Processing  and  Pack¬ 
aging  Ice  Cream  and  Related  Products 

DEFINITIONS 

§  58.605  Meaning  af  worda. 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural 
and  vice  versa,  as  the  case  may  demand. 
Unless  the  context  otherwise  requires, 
the  following  terms  shall  have  the  fol¬ 
lowing  meaning  as  applied  to  frozen 
desserts  meeting  FDA  requirements  and 
briefly  defined  as  follows: 

(a)  Ice  cream.  The  product  prepared 
by  freezing,  while  stirring,  a  pasteurized 
mix  composed  of  milkfat.  inUk  solids- 
not-fkt.  sweetening  ingredients,  stabiliz¬ 
ers.  and  emulsiflers.  natural  and/or  arti¬ 
ficial  flavor  and  color.  The  dairy 
products  used  in  preparation  of  the  mix 
shall  not  be  neutralized  by  the  addition 


of  chemical  reagents.  The  finished 
product  shall  conform  to  the  require¬ 
ments  of  9  20.1  “Definitions  and  stand¬ 
ards  of  identity  for  frozen  desserts." 
U.S.  Food  and  Drug  Administration  (21 
CFR  20.1). 

(b)  Frozen  custard.  The  same  prod¬ 
uct  as  ice  cream  except  that  egg  Ingre¬ 
dients  are  used  in  such  quantity, 
that  the  total  weight  of  egg  yolk 
solids  used,  is  not  less  than  1.4  percent 
of  the  weight  of  the  finished  frozen 
custard.  The  finished  product  shall 
conform  to  the  requirements  of  9  20.2 
“Definitions  and  standards  of  identity 
for  frozen  desserts.”  U.S.  Pood  and  Drug 
Administration  (21  CFR  20.2). 

(c)  Ice  milk.  The  product  prepared 
from  the  same  ingredients  and  in  the 
same  manner  as  ice  cream.  Except  that 
its  milkfat  content  is  more  than  2  per¬ 
cent  but  not  more  than  7  percent  and 
the  total  milk  solids  are  not  less  than 
11  percent.  The  finished  product  shall 
conform  to  the  requirements  of  9  20.3 
“Definitions  and  standards  of  identity 
for  frozen  desserts,"  U.8.  Food  and  Drug 
Administration  (21  CFR  20.3). 

(d)  Fruit  sherbet.  The  product  pre¬ 
pared  by  freezing,  while  stirring,  a  pas¬ 
teurized  mix  composed  of  fruit  ingi^l- 
ents,  sweetening  ingredients,  stabilizers 
and  emulsiflers,  milk  solids,  harmless 
food  grade  acids,  natural  and/or  arti¬ 
ficial  flavor  and  c<^r.  The  finished 
product  shall  conform  to  the  require¬ 
ments  of  9  20.4  “Definitions  and  stand¬ 
ards  of  Identity  for  frozen  desserts," 
U.S.  Pood  and  Drug  Administration  (21 
CFR  20.4). 

(e)  Milkfat.  The  fat  derived  from 
milk  by  gravitational  or  mechanical 
means.  The  optional  sources  of  milkfat 
approved  for  use  in  ice  cream  and  re¬ 
lated  products  are:  Liquid,  dried  or  plas¬ 
tic  cream;  natural,  concentrated  or 
dried  sweet  cream  buttermilk;  and  but¬ 
ter  or  butteroil. 

(f)  Milk-sotlds-not-fat.  Includes  pro¬ 
teins.  milk  sugar,  various  minerals  and 
certain  water-soluble  vitamins  of  milk. 
The  optional  sources  of  these  solids,  ap¬ 
proved  for  use  in  ice  cream  and  relat^ 
products,  in  addition  to  the  various 
forms  of  milk,  cream  and  buttermilk 
are:  Concentrated,  evaporated,  con¬ 
densed,  superheated  condensed,  sweet¬ 
ened  condensed,  and  nonfat  dry  milk. 
Caseinates  may  be  used  if  added  in  addi¬ 
tion  to  the  required  total  mUk  solids 
content.  CTheese  whey  as  provided  in 
F8D  Standard  of  Identity  for  Frozen 
Desserts,  either  natural,  concentrated  or 
dried  may  be  used  if  added  in  the  pre¬ 
scribed  amounts. 

(g)  Sweetening  ingredients.  Those 
agents  used  to  impart  the  desired  degree 
of  sensual  sweetness  as  well  as  body,  to 
the  finished  product.  Sweetening  agents 
approved  by  the  U.S.  Food  and  Drug 
Aitoinlstration  may  be  used,  such  as 
sucrose  in  the  form  of  dry  or  liquid  su¬ 
gar.  dextrose  or  com  sugar  in  dry  or 
liquid  form,  glucose  In  dry  or  liquid  form. 
Invert  sugar  in  paste  or  liquid,  maltose 
sirup,  fructose  N.F.  and  lactose.  Indi¬ 
vidual  sweetening  Ingredients  may  con¬ 
tain  one  or  more  of  the  approved 
sweetening  agents. 
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(h)  Flavoring  ingredients.  Those  in¬ 
gredients  that,  when  added  to  the  mix  or 
partially  frozen  product,  impart  a  char¬ 
acteristic  and  desired  flavor  to  the  fin¬ 
ished  product.  Natural  and/or  artificial 
flavors  approved  by  the  U.S.  Pood  and 
Drug  Administration  may  be  used. 

(i)  Stabilizing  ingredients.  Those 
agents  used  to  help  bind  the  water  and 
add  to  the  body  and  appearance  of  the 
finished  product.  Stabilizing  ingredi¬ 
ents  approved  by  the  U.S.  Pood  and  Drug 
Administration  may  be  used,  such  as, 
agar-agar,  algin,  calcium  sulphate,  egg 
white,  gelatin,  carrageenan,  and  salts  of 
carrageenan,  oat  gum,  gum  acacia,  locust 
bean  gum,  guar  seed  giun,  gum  traga- 
canth,  pectin,  lecithin,  sodium  carboxy- 
methyl-cellulose,  psyllium  seed  husk, 
gum  kayara,  furcelleran  and  salts  of 
furcelleran. 

(j)  Emulsifying  ingredients.  Those 
agents  used  to  help  stabilize  the  fat  and 
water  emulsion,  improve  the  body,  and 
give  a  dry  appearance  to  the  finished 
product.  Emulsifying  ingredients  ap¬ 
proved  by  the  U.S.  Pood  and  Drug  Ad¬ 
ministration  may  be  used,  such  as  mono- 
gylcerides,  diglycerides  and  specific  poly- 
oxyethylenes. 

(k)  Acid  ingredients.  Those  harmless 
food  acids  used  to  acidulate  fruit  sherbet 
mixes  to  reach  the  desired  acidity  in  the 
finished  product.  Acid  ingredients  ap¬ 
proved  by  the  U.S.  Pood  and  Drug  Ad¬ 
ministration  may  be  used,  such  as.  citric, 
tartaric,  lactic,  ascorbic,  phosphoric,  and 
malic  acid. 

(l)  Coloring  ingredients.  Those 
agents,  when  added  to  the  mix,  that  will 
impart  the  desired  color  to  the  finished 
pr^uct.  Approved  coloring  ingredients, 
are  those  food  grade  colors  certified  by 
the  U.S.  Pood  and  Drug  Administration, 
for  use  in  food  products  for  human  con¬ 
sumption. 

(m)  Overrun.  The  trade  expression 
used  to  reference  the  increase  in  volume 
of  the  frozen  product  over  the  volume  of 
the  mix.  This  increase  in  volume  is  due 
to  air  being  whipped  into  the  product 
during  the  freezing  process.  It  is  ex¬ 
pressed  as  percent  of  the  volume  of  the 
mix. 

(n)  Mix.  The  trade  name  for  the 
combined  and  processed  ingredients 
which  after  freezing  become  a  frozen 
dessert. 

ROOMS  AND  COMPARTMENTS 

§  58.619  Mix  proreKHing  rouni. 

The  rooms  used  for  combining  mix 
ingredients  and  processing  the  mix  shall 
meet  the  applicable  requirements  for 
rooms  specified  In  S  58.126.  The  room 
shall  be  ventilated  to  remove  moisture 
and  prevent  condensation  from  forming 
on  walls  and  ceiling.  The  room  shall  be 
well  lighted. 

§  .58.620  Frecr.ing  and  packaging  rooms. 

The  rooms  used  for  freezing  and  pack¬ 
aging  frozen  desserts  shall  be  adequate 
in  size  and  maintained  in  a  clean  and 
sanitary  condition.  The  rooms  shall  be 
constructed  in  the  same  manner  as  pre¬ 
scribed  above  for  mix  rooms. 


§  58.621  Freezing  tunnels. 

Freezing  tunnels  used  for  quick  freez¬ 
ing  at  extremely  low  temperatures  shall 
be  designed  and  constructed  as  to  insure 
ease  in  cleaning  and  satisfactory  condi¬ 
tions  of  operation. 

§  58.622  Hardening  and  storage  rooms. 

Hardening  and  storage  rooms  for 
frozen  desserts  shall  be  constructed  of 
satisfactory  material  for  this  purpose. 
The  room  shall  be  maintained  in  a  clean 
and  orderly  manner.  Adequate  shelves, 
bins,  or  pallets  shall  be  provided  to  keep 
the  packages  of  finished  products  off  the 
floor  and  to  prevent  damage  to  the  con¬ 
tainers.  Sufficient  refrigeration  shall  be 
provided  to  insure  adequate  storage  tem¬ 
perature  (  —  10*  or  lower).  Air  shall  be 
circulated  to  maintain  uniform  tempera¬ 
ture  throughout  the  room.  A  vestibule 
or  double  entry  way  should  be  provided 
to  minimize  heat  shock  of  the  frozen 
products. 

EQXnPMENT  and  TTTENSILS 
§  58.623  Homogenizer. 

Homogenizer  shall  meet  3-A  Sanitary 
Standards. 

§  .58.624  Freezers. 

Product  contact  surfaces  of  freezers 
used  to  lower  the  temperature  of  the 
liquid  mix  to  a  semifrozen  mass  by  a 
stirring  action  shall  be  constructed  of 
stainless  steel  and  all  parts  easily  acces¬ 
sible  for  cleaning  and  sanitizing.  Batch 
continuous  freezers  should  meet  the  ap¬ 
plicable  3-A  Standards. 

§  58.625  Fruii  or  syrup  feeder*. 

Pruit  or  syrup  feeders  which  inject 
flavoring  material  into  the  semifrozen 
product.  Just  prior  to  the  Ailing  of  the 
cartons  with  the  semifrozen  product. 
Product  contact  surfaces  shall  be  con¬ 
structed  of  stainless  steel  and  all  pumps 
shall  be  in  accordance  to  3-A  Sanitary 
Standards  for  dairy  equipment.  The 
feeder  shall  be  construct^  to  enable 
complete  disassembly  for  cleaning  and 
sanitizing. 

§  58.626  Packaging  equipment. 

Packaging  equipment  designed  to  me¬ 
chanically  All  and  close  single  service 
containers  with  frozen  desserts  shall  be 
constructed  so  that  all  product  contact 
surfaces  shall  be  of  stainless  steel  or 
equally  corrosion- resistant  metal.  Wher¬ 
ever  applicable,  3-A  Standards  covering 
material,  design  and  fabrication  should 
be  adhered  to.  All  product  contact  sur¬ 
faces  shall  be  easily  accessible  for  clean¬ 
ing.  The  design  and  operation  of  the 
machine  shall  in  no  way  contaminate 
the  container  or  the  finished  product 
placed  therein. 

QUALITY  SPBCmCATIONS  FOR 
RAW  MATERIAL 

§  58.627  Milk  and  dairy  products. 

(a)  To  produce  ice  cream  and  related 
products  the  raw  milk  and  cream  shall 
meet  tlie  quality  requirements  as  pre¬ 
scribed  in  SS  58.132  thru  58.138,  exc^ 
that  only  commingled  milk  and  cream 


meeting  the  bacteriological  require¬ 
ments  of  No.  1  shall  be  used. 

(b)  USDA  graded  products:  Dairy 
products  used  in  the  manufacture  of  ice 
cream  and  related  products  for  which 
there  is  a  U.S.  grade  established,  shall 
be  of  UB.  Extra  Grade,  and  in  the  case 
of  unsalted  butter  shall  be  no  lower  than 
U.S.  Grade  A.  Dairy  products  for  which 
there  is  no  USDA  grade  shall  meet  the 
aN>licable  requirements  of  this  part 
which  permit  such  product  to  bear  the 
USDA  Quality  Approved  Inspection 
Shield. 

§  58.628  Sweetening  ageni*. 

Sweetening  agents  shall  be  clean  and 
wholesome  and  consist  of  one  or  more  of 
the  approved  sweeteners  listed  in  {  58.605. 

§  58.629  Flavoring  agent*. 

Flavoring  agents  either  natural  or 
artifleial  shall  be  wholesome  and  free 
from  staleness.  They  must  impart  the 
desired  characteristic  to  the  finished 
product.  Flavoring  agents  shall  be  one 
or  more  of  those  approved  in  $  58.605. 

§  58.630  Stabilizer*. 

Stabilizers  shall  be  clean  and  whole¬ 
some  and  consist  of  one  or  more  of  those 
approved  in  §  58.605. 

§  58.631  Eniul*i  filer*. 

Emulsifiers  shall  be  clean  and  whole¬ 
some  and  consist  of  one  or  more  of  those 
approved  in  S  58.605. 

§  58.632  Arid. 

Acids  used  in  sherbet  shall  be  whole¬ 
some  and  of  food  grade  quality  and  con¬ 
sist  of  one  or  more  of  those  approved  in 
§  58.605. 

§  58.633  Color. 

Coloring  used  for  ice  crecun  and 
related  products  shall  be  those  certified 
by  the  U.S.  PVxxl  and  Drug  Administra¬ 
tion  as  safe  for  human  consumption. 

OPERATIONS  AND  OPERATING  PROCEDURES 

§  58.634  A**embling  and  combining  mix 
ingredient*. 

The  assembling  and  combining  of  mix 
ingredients  for  processing  shall  be  in 
accordance  with  clean  and  sanitary 
methods  and  shall  be  consistent  with 
good  commercial  practices.  All  raw  ma¬ 
terials  shall  be  subjected  to  inspection 
for  quality  and  conditltm  prior  to  being 
combined  and  processed  into  the  finished 
mix.  All  necessary  precautions  shall  be 
taken  to  prevent  the  contamination  of 
any  raw  material  or  the  finished  mix 
with  any  foreign  substance. 

§  58.635  PsKteurization  of  tbe  mix. 

Elvery  particle  of  the  mix,  except  added 
fiavoring  ingredients,  shall  be  pasteur¬ 
ized  at  not  less  than  155*  F.  and  held  at 
that  temperature  for  30  minutes  or  for 
175*  F.  or  25  seconds;  or  it  may  be  pas¬ 
teurized  by  any  other  equivalent  tem¬ 
perature  and  holding  time  which  will 
assure  adequate  pasteurization. 

§  58.636  Homogmiution. 

Homogenization  of  the  pasteurized  mix 
shall  be  accomplished  to  effectively  re- 
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duce  the  size  of  the  mllkfat  globules  and 
evenly  disperse  them  throughout  the 
mix. 

§  58.637  Cooling  the  mix. 

The  mix  shall  be  immediately  cooled  to 
a  temperature  of  45*  P.  or  lower,  and 
stored  at  this  temperature  until  further 
processing  begins. 

§  50.638  Freesing  the  mix. 

After  the  mix  enters  the  freezer,  It 
should  be  frozen  as  rapidly  as  possible  to 
assure  the  formation  of  minute  crystals. 
Proper  adjustment  of  rate  of  flow,  re¬ 
frigerant.  and  vacuum  controls  shall  be 
achieved  to  assure  correct  overrun  and 
consistency  of  the  product  for  packaging 
and  further  freezing. 

§  58.639  Addition  of  flavor. 

The  addition  of  flavoring  ingredients 
to  semifroeen  mix  Just  prior  to  packaging 
shall  be  performed  in  a  clean  and  sani-* 
tary  manner.  Care  shall  be  taken  to 
insure  the  flavor  injection  equipment  has 
been  properly  cleaned  ..nd  sanitized  prior 
to  use  and  that  the  flavor  ingredients  are 
of  good  quality  and  wholesome  in  nature. 

§  58.640  Parkaging. 

The  packaging  of  the  semifrozen  prod¬ 
uct  shall  be  done  by  means  which  will  in 
no  way  contaminate  the  container  or  the 
product.  When  single  service  containers 
and  lids  are  used,  they  shall  be  of  good 
construction  and  protect  the  finished 
product.  Containers  used  for  frozen 
products  shall  be  stored  and  handled  in 
a  sanitary  manner  so  as  to  protect  them 
from  dust  and  bacterial  contamination. 

§  58.641  Hardening  and  storage. 

Immediately  after  the  semifrozen 
product  is  placed  in  its  intended  con¬ 
tainer  it  shall  be  placed  In  a  hardening 
tunnel  or  hardening  room  to  continue 
the  freezing  process.  Rapid  freesing  to 
0*  to  —15”  P.  is  desirable  to  produce  a 
good  textur^  product.  Adequate  speux 
and  facilities  shall  be  provided  so  that 
not  more  than  12  hours  is  necessary  to 
reduce  the  temperature  of  the  product 
to  the  storage  temperature. 

§  58.642  Quality  control  tests. 

All  mix  ingr^ents  shall  be  subject  to 
inspection  for  quality  and  condition 
throughout  each  processing  operation. 
Quality  control  tests  shall  be  made  on 
flow  line  samples  as  often  as  necessary 
to  check  the  effectiveness  of  processing 
and  sanitation  and  as  an  aid  in  correct¬ 
ing  deficiencies.  Routine  analysis  shall 
be  made  on  raw  materials  and  finished 
products  to  assure  adequate  composition 
control. 

§  58.643  Frequency  of  Mmpling. 

(a)  Microhiological.  One  sample 
shall  be  taken  from  each  batch  of  mix. 
and  for  the  finished  frozen  product  one 
sample  from  each  flavor  made. 

(b)  Composition.  Sampling  and  test¬ 
ing  for  fat  and  sollds-not-fat  shall  be 
made  on  each  batch  of  mix  manufac¬ 
tured.  Spot  checks  shall  be  made  on  the 
finished  products  as  often  as  is  neces¬ 


sary  to  assure  compliance  with  composi¬ 
tion  standards. 

(c)  Product  evaluation.  As  often  as 
is  necessary  to  assure  imiform  cemsist- 
ency,  an  evaluation  of  the  finished  prod¬ 
uct  for  flavor,  body,  and  texture,  and 
melt  down  characteristics  shall  be  made 
and  corrective  action  taken  if  so  in¬ 
dicated. 

(d)  Weight  or  volume  control.  Rep¬ 
resentative  samples  of  the  packag^ 
products  shall  checked  during  the 
packaging  operation  to  assure  compli¬ 
ance  with  the  stated  volume  on  the  con¬ 
tainer  as  well  as  weight  and  overrun 
requirements. 

§  ^.644  Test  methods. 

(a)  Microbiological.  Microbiological 
determinations  shall  be  made  in  ac¬ 
cordance  with  the  methods  described  in 
the  latest  edition  of  Standard  Methods 
for  the  Examination  of  Dairy  Products. 

(b)  Chemical.  Chemical  analysis 
shall  be  made  in  accordance  with  the 
methods  described  in  the  latest  edition 
of  OfBcial  Methods  of  Analysis  of  the 
Association  of  Ofllclal  Agricultural 
Chemists,  the  latest  edition  of  Standard 
Methods,  or  by  other  methods  giving 
equivalent  i-esults. 

§  58.645  General  identification. 

The  various  types  of  frozen  desserts 
shall  be  packaged  and  labeled  in  accord¬ 
ance  with  the  provisions  established  for 
each  type  of  product  by  the  UJ3.  Food 
and  Drug  Administration.  In  addition, 
each  package  of  mix  or  frozen  product 
offered  for  sale  shall  be  coded  to  identify 
the  date  the  product  was  processed  or 
frozen  and  pa^aged. 

§  58.646  Official  identification. 

'  Only  ice  cream  and  related  products 
mantifactured  in  accordance  with  the 
requirements  of  this  part  and  with  the 
applicable  requirements  in  Subpart  A  of 
this  part  which  have  been  officially  in¬ 
spected  in  process  and  foimd  to  be  in 
compliance  with  these  requirements  may 
be  identified  with  the  official  USDA 
Quality  Approved  Inspection  Shield. 

QUALITT  RXqUTRKlfXNTS  AND  SPICIFICA- 

TIONS  rOR  FINISHED  PRODUCTS  BEARING 

THE  USDA  QUALITY  APPROVED  INSPECTION 

SHIELD 

§  58.647  Compoaition  requirement!)  for 
iee  cream. 

(a)  Milk  fat.  Not  less  than  10  per¬ 
cent  by  weight,  or  when  fruits,  nuts  and 
other  such  ingredients  are  used  for 
flavoring,  not  less  than  8  percent  by 
weight. 

(b)  Milk  solids,  not  fat.  Not  less 
than  10  percent  by  weight,  or  when  fruit, 
nuts,  and  other  such  ingredients  are 
used  for  flavoring,  not  less  than  8  per¬ 
cent  by  weight. 

(c)  Stabilizers.  Kinds  and  amounts 
may  be  used  as  specifled  by  the  U.S. 
Food  and  Drug  Administration. 

(d)  Emulsifiers.  Kinds  and  amounts 
may  be  used  as  specifled  by  the  UR.  Food 
and  Drug  Administration. 

(e)  Food  solids  per  gallon.  The  min¬ 
imum  total  food  solids  weight  per  gal¬ 
lon  must  be  1.8  per  gallon. 


(f)  Weight  per  gallon.  For  the  fin¬ 
ished  product  the  weight  per  gallon  must 
be  4.5  pounds  or  more. 

§  58.648  MicrobiologicxI  requiremenU 
for  icc  cream. 

The  finished  product  shall  contain  not 
more  than  50,000  bacteria  per  gram  as 
determined  by  the  standard  plate  count, 
and  shall  contain  not  more  than  10  coil- 
form  organisms  per  gram  for  plain  and 
not  more  than  20  coliform  per  gram  in 
chocolate,  fruit,  nut  or  other  flavors  in 
three  out  of  flve  samples. 

§  58.649  Phyiiiral  rcquircmcnla  for  ice 
cream. 

(a)  Flavor.  The  flavor  of  the  finished 
ice  cresun  shall  be  pleasing  and  desirable, 
and  characteristic  of  the  fresh  milk  and 
cream  and  the  particular  flavoring  used. 

(b)  Body  and  texture.  The  body 
shall  be  Arm,  have  substance  and  readily 
melt  to  a  creamy  consistency  when  ex¬ 
posed  to  room  temperatures;  the  texture 
shall  be  fine,  smooth,  and  have  the  ap¬ 
pearance  ot  creaminess  throughout. 

(c)  Color.  The  color  shall  be  attrac¬ 
tive,  pleasing,  uniform  and  characteristic 
of  the  flavor  represented. 

§  58650  Rc<iuircmcnl!i  for  frosen  cua- 
t«rd. 

The  same  requirements  apply  as  for 
ice  cream  except  plain  frozen  custard 
shall  have  a  minimum  egg  yolk  solids 
content  of  1.4  percent,  and  1.12  percent 
when  fruits,  nuts  and  other  such  ingre¬ 
dients  are  used  for  flavoring. 

§  58.651  Requirement*  for  ice  milk. 

The  requirements  are  the  same  as  for 
Icecream  except:  (a)  The  minimum  milk 
fat  content  shall  be  2  percent  by  weight 
and  the  maximum  milk  fat  content  7 
percent  by  weight,  (b)  the  total  milk 
solids  content  shall  be  no  less  than  11 
percent  by  weight,  (c)  the  minimum 
total  food  solids  weight  per  gallon  shall 
be  1.3  pounds,  (d)  no  reduction  in  the 
standards  are  permitted  when  fruits, 
nuts  and  other  such  ingredients  are  used 
for  flavoring. 

§  58.652  CompoHilion  requirements  for 
fruit  sherbet. 

(a)  Milk  fat.  Shall  contain  a  mini¬ 
mum  of  1  percent  by  weight  of  the  fin¬ 
ished  product,  and  shall  contain  no  more 
than  2  percent  by  weight. 

(b>  Milk  solids.  The  total  milk  sol¬ 
ids  minimum  shall  be  2  percent  by  weight 
and  shall  be  no  more  than  5  percent  by 
weight  of  the  flnlshed  product.  "  . 

(c)  Stabilizer.  Kin^  and  amounts 
may  be  used  as  specifled  by  the  UR.  Food 
and  Drug  Administration. 

(d)  Emulsifiers.  Kinds  and  amounts 
may  be  used  as  specifled  by  the  UR.  Food 
and  Drug  Administration. 

(e)  Amounts  of  flavor  ingredients — 
(1)  Citrus  sherbets.  Citrus  sherbets 
shall  contain  a  minimum  of  2  percent 
fruit. 

(2)  Berry  sherbets.  Berry  sherbets 
shall  cimtaln  a  minimum  of  8  percent 
fruit. 

(3)  Other  sherbets.  Other  fruit  sher¬ 
bets  shall  contain  a  minimum  ot  10  per- 
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cent  fruit  by  weight  of  the  finished 
product. 

(f)  Acidity.  The  minimum  acidity 
shall  be  no  lower  than  0.35  percent  by 
weight  of  the  finished  product,  figured  as 
lactic  acid. 

(g)  Total  food  solids.  No  minimum 
amount  required. 

(h)  Weight  per  gallon.  For  sherbet, 
the  minimum  weight  per  gallon  shall  be 
6.0  pounds. 

§  58.653  Mirrubiologic-al  requirements 
fur  fruit  sherbet. 

The  finished  product  shall  contain  not 
more  than  50,000  bacteria  per  gram  as 
determined  by  the  standard  plate  count 
and  shall  contain  not  more  t^n  10  coU- 
form  organisms  per  gram  in  three  out  of 
five  samples. 

§  58.654  Physiral  requirements  for  fruit 
sherbet. 

(a)  Flavor.  The  fiavor  of  the  finished 
fruit  sherbet  shall  be  pleasing  and  de¬ 
sirable  and  characterisUc  of  the  particu¬ 
lar  flavoring  used  and  shall  impart  a 
sweet  yet  tart  sensation. 

(b)  Body  and  texture.  The  body 
shall  be  firm,  compact,  somewhat  chewy 
and  readily  melt  to  an  even  syrupy  con¬ 
sistency  at  room  temperatures:  ^e  tex¬ 
ture  shall  be  smooth  but  not  as  fine  as 
in  ice  cream  and  shall  be  even  through¬ 
out. 

(c)  Color.  The  color  shall  be  attrac¬ 
tive,  pleasing,  uniform  and  characteristic 
of  the  flavor  represented. 

SurPLEIfENTAL  SPECIFICATIONS  FOR  PLANTS 

Manufacturing,  Processing  and  Pack¬ 
aging  Pasteurized  Process  Cheese  and 

Related  Products 

definitions 

§  58.705  Pa^leurizod  promt*  rboeoe  and 
related  produrl*. 

Pasteurized  process  cheese  and  related 
products  are  the  foods  which  conform  to 
the  provisions  of  SS  19.750  to  19.790, 
“Definitions  and  standards  of  identity 
for  cheese  and  cheese  products,”  UJS. 
PVkkI  and  Drug  Administration  (21  CFR 
19.750-19.790). 

EQUIPMENT  AND  UTENSILS 

§  58.706  General  con*trurlion  repair 
and  inHtallalion. 

The  equipment  and  utensils  used  for 
the  handling  and  processing  of  cheese 
products  shall  be  as  specified  in  S  58.128. 
In  addition,  for  certain  other  equipment 
the  following  requirements  shall  be  met. 

§  58.707  Conveyor*. 

Conveyors  shall  be  (^instructed  of  ma¬ 
terial  which  can  be  properly  (leaned,  will 
not  rust,  or  otheradse  contaminate  the 
cheese,  and  shall  be  maintained  in  good 
repair. 

§  58.708  Grinder*  or  »hredder<i. 

The  grinders  or  shredders  used  in  the 
preparation  of  the  trimmed  and  cleaned 
natural  cheese  for  the  cookers  shall  be 
adequate  in  size.  Product  contact  sur¬ 
faces  shall  be  of  corrosion-resistant  ma¬ 
terial,  and  of  such  constructiem  as  to  pre¬ 
vent  contamination  of  the  (iheese  and  to 


allow  thorough  cleaning  of  all  parts  and 
product  contact  surfaces. 

§  58.709  Cookers. 

The  cookers  shall  be  the  stream 
Jacketed  or  direct  steam  type.  They 
shall  be  constructed  of  stainless  steel  or 
other  equally  corrosion-resistant  ma¬ 
terial.  All  product  contact  surfaces  shall 
be  readily  accessible  for  cleaning.  Each 
c(x>ker  shall  be  equipped  with  an  indicat¬ 
ing  thermometer,  and  should  be  equipped 
with  a  temperature  recording  device. 
The  recording  thermometer  stem  may  be 
placed  in  the  cooker  if  satisfactory  time 
charts  are  used,  if  not,  the  stem  shall  be 
placed  in  the  hotwell  or  filler  hopper. 
Steam  check  valves  on  direct  steam  type 
cookers  shall  be  mounted  flush  with 
cooker  wall,  be  constructed  of  stainless 
steel  and  designed  to  prevent  the  back 
up  of  product  into  the  steam  line,  or  the 
steam  line  shall  be  constructed  of  stain¬ 
less  steel  pipes  and  fittings  which  can  be 
readily  cleaned.  If  direct  steam  is  ap¬ 
plied  to  the  product  only  culinary  steam 
shall  be  used  (see  S  58.127(d) ) . 

§  58.710  Fillers. 

The  hoppers  of  all  fillers  shall  be  cov¬ 
ered  but  the  cover  may  have  sight  ports. 
If  necessary,  the  hopper  may  have  an 
agitator  to  prevent  buildup  on  side  wall. 
The  filler  valves  and  head  shall  be  kept 
in  good  repair,  capable  of  accurate 
measurements.  • 

QUALITY  SPECIFICATIONS  FOR  RAW  MATERIAL 

§  58.711  Cheddar,  colby,  washed  or 
soaked  curd,  granular  or  stirred  curd 
eheese. 

Cheese,  used  in  the  manufacture  of 
pasteurized  Prewess  cheese  products 
which  are  identified  with  the  USDA 
Quality  Approved  Inspection  Shield, 
shall  possess  a  pleasing  and  desirable 
flavor  and  odor  consistent  with  the  age 
of  the  cheese;  shall  have  body  and 
texture  characteristics  which  will  impart 
the  desired  body  and  texture  character¬ 
istics  in  the  finished  product;  and  shall 
possess  finish  and  iqipearance  character¬ 
istics  which  will  permit  removal  of  all 
packaging  material  and  surface  defects. 
The  cheese  shall  possess  the  above 
characteristics  but  may  possess  the 
following  defects,  provided  the  quantity 
of  the  cheese  with  defects  as  listed  in 
Tables  I  and  n  is  limtied,  to  assure  com¬ 
pliance  with  the  specifications  of  the 
finished  product. 


Takx  I — Tuivom  * 

Feed . . . . . D 

Acid _ _ _ D 

Plat  _ _ _ _ _ D 

Bitter _ _ _ 8 

Fruity  _ 8 

UtenMl _ _ 8 

Wbey-Talnt  _ 8 

Yeasty  _ 8 

Malty  _ 8 

Old  Milk _ _ _ 8 

Weedy  _ 8 

Unclean _ 8 

Barny _ 8 

Llpaae _ _ _ _ _ 8 

Sulfide _ _ _ _  8 

Rancid _ _ _ _ _ _ _ _  VS 

Onion _ _ _ V8 


(*  VS  means  vwy  slight,  8  slight,  D  definite.) 


Tabu  n — Body  and  Tkztuu  * 

Curdy  _ _ _ _ D 

Coarse  _ _  D 

Open _ _ _ _  D 

Sweet  Holes _ _ _ _  D 

Short  _ _ _ _ _ D 

Mealy _ 8 

Weak . . . . D 

Pasty  _ _  D 

Crumbly  _ _  D 

Oassy  _ _ _ 8 

811tty  _ _ 8 

Corky _ _ _ 8 

Pinny _ 8 

(>  VS  means  very  slight,  8  slight,  D  definite.) 

Tablk  hi — Finisk  1 

Surface  mold _ _ _ D 

Mold  under  wrapper  or  bandage _ _ _ D 

Penetrating  surface  mold _ V8 

Sour  rind _ V8 

Surface  rot  or  rind  rot _ VS 

Sour  surface  (rlndless) _ VS 


(>VS  means  very  slight,  8  slight,  D  definite.) 
§  58.712  Swiss. 

Swiss  cheese  used  in  the  manufacture 
of  pasteurized  process  cheese  and  re¬ 
lated  products  shall  be  U.S.  Qrade  B  or 
better,  except  that  the  cheese  may  be 
blind  or  iiossess  finish  characteristics 
which  do  not  impair  the  interior  quality. 

§  58.713  Gruycrc. 

Gruyere  cheese  used  in  the  manu¬ 
facture  of  process  cheese  and  related 
products  shall  be  of  good  wholesome 
quality  and  except  for  smaller  eyes  and 
sharper  flavor  shall  meet  the  same  re¬ 
quirements  as  for  Swiss  cheese. 

§  58.714  Cream  cheese. 

Neufchatel  cheese.  Mixed  with  other 
foods,  or  used  for  spreads  and  dips  shall 
possess  a  fresh,  pleasing  and  desirable 
flavor. 

§  58.715  Cream. 

(Tream  shall  be  pasteurized,  sweet,  have 
a  pleasing  and  desirable  flavor  and  be 
free  from  objectionable  flavors,  and  shall 
be  obtained  from  milk  which  complies 
with  the  quality  requirements  as  specified 
in  S  58.132. 

§  58.716  Nonfat  dry  milk. 

Nonfat  dry  milk  shall  meet  the  re¬ 
quirements  of  UJS.  Extra  Grade  except 
that  the  moisture  content  may  be  in 
excess  of  that  specified  for  the  particular 
grade. 

§  58.717  Whey. 

Condensed  or  dry  whey  shall  meet  the 
requirements  for  USDA  Extra  Grade  ex¬ 
cept  that  the  moisture  requirement  for 
di7  whey  may  be  waived. 

§  58.718  Flavor  ingredient*. 

Flavor  ingredients  used  in  process 
cheese  and  related  products  shall  be 
those  permitted  by  the  Federal  Stand¬ 
ards  of  Identity,  and  in  no  way 
deleterious  to  the  quality  or  flavor  of  the 
finished  product.  In  the  case  of  bulky 
flavoring  ingredients  su(di  as  pimento,  the 
particles  shall  be,  to  at  least  a  reason¬ 
able  degree,  uniform  in  size,  shape,  and 
consistency.  The  individual  types  of 
flavoring  materials  shall  be  uniform  in 
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color  and  shall  impart  the  characteristic 
flavor  desired  In  the  finished  product. 

§  58.719  Colorinc. 

Coloring  shall  be  Annatto  or  any  other 
certified  cheese  or  butter  color  which  Is 
approved  by  the  U.S.  Food  and  Drug 
Administration. 

§  58.720  Acidifying  agents. 

Acidifying  agents  if  used  shall  be  those 
permitted  by  the  Federal  Standards  of 
Identity  for  the  specific  pasteurized  proc¬ 
ess  cheese  product. 

§  58.721  Sale 

Salt  shall  be  white  refined  sodium 
chloride  of  food  grade  quality  and  free 
from  extraneous  material.  Iodized  salt 
shall  not  be  used. 

§  58.722  Emulsifying  agents. 

Emulsifying  agents  shall  be  those  per¬ 
mitted  by  the  Federal  Standards  of  Iden¬ 
tity  for  the  specific  pasteurized  process 
cheese  product,  and  shall  be  free  from 
extraneous  material. 

OPERATIONS  AND  OPERATION  PROCBDUEES 

§  58.723  Basis  for  selecting  cheese  for 
processing. 

One  sample  unit  from  each  vat  of 
cheese  shall  have  been  examined  to 
determine  fat  and  moisture  content  and 
suitability  of  the  vat  for  use  in  process 
cheese  products  in  accordance  with  the 
flavor,  body,  and  texture,  and  finish  and 
appearance  characteristics  permitted  in 
Tables  I,  n,  m  of  !  58.711,  and  to  deter¬ 
mine  the  characteristics  it  will  contribute 
to  the  finished  product  when  blended 
with  other  cheese.  The  cheese  included 
in  each  blend  shall  be  selected  on  the 
basis  of  the  desirable  qualities  which  will 
result  in  the  desired  finished  product. 
Recook  from  equivalent  blends  may  be 
used  at  not  over  2.0  percent  per  cooker 
batch.  Hot  cheese  from  the  filler  may 
be  added  to  the  cooker  in  amounts  up  to 
10  percent  if  the  cheese  is  added  at  the 
end  of  the  cocking  period. 

§  58.724  Blending. 

To  as  great  an  extent  as  is  practical 
each  vat  of  cheese  shall  be  divided  and 
distributed  throughout  numerous  cooker 
batches.  The  purpose  being  to  minimize 
the  preponderance  and  consequent  in¬ 
fluence  of  any  one  vat  on  the  charac¬ 
teristics  of  the  finished  product,  and  to 
promote  as  much  uniformity  as  is  prac¬ 
tical.  In  blending  also  consider  the  final 
composition  requirements  for  fat  and 
moisture.  Quantities  of  salt,  color, 
emulsifier,  and  other  allowable  ingredi¬ 
ents  to  be  added  shall  be  calculated  and 
predetermined  for  each  cooker  batch. 

§  .58.725  Trimming  and  cleaning. 

The  natural  cheese  shall  be  cleaned 
free  of  all  nonedible  portions.  ParalBn 
and  bandages  as  well  as  rind  surface, 
mold,  or  unclean  areas  or  any  other  part 
which  is  unwholesome  or  unappetizing 
shall  be  removed. 

§  58.726  Cutting  and  grinding. 

The  trimmed  and  cleaned  cheese  shall 
be  cut  into  sectlmis  of  convenient  size  to 


be  handled  by  the  grinder  or  shredder. 
The  grinding  and  mixing  of  the  blended 
lots  of  cheese  shall  be  done  in  such  a 
manner  as  to  insure  a  homogeneous  mix¬ 
ture  throughout  the  batch. 

§  58.727  .4dding  optional  ingredicntn. 

As  each  batch  is  added  to  the  cooker, 
the  predetermined  amounts  oi  salt, 
emulsifiers,  color,  or  other  allowable  op¬ 
tional  ingr^ients  shall  be  added.  How¬ 
ever,  a  special  blending  vat  may  be  used 
to  mix  the  ground  cheese  and  other  in¬ 
gredients  before  they  enter  the  cooker, 
to  provide  composition  control. 

§  58.728  Cooking  the  batch. 

Each  batch  of  cheese  within  the 
cooker,  including  the  optional  ingredi¬ 
ents  shall  be  thoroughly  commingled  and 
the  contents  pasteurized  at  a  tempera¬ 
ture  of  at  least  158*  F.  and  held  at  that 
temperature  for  not  less  than  30  seconds 
or  any  other  eoually  effective  combina¬ 
tion  of  time  and  temperature  approved 
by  the  Administrator.  Care  shall  be 
taken  to  prevent  the  entrance  of  cheese 
particles  or  ingredients  after  the  cooker 
batch  of  cheese  has  reached  the  final 
heating  temperature.  After  holding  for 
the  required  period  of  time,  the  hot 
cheese  shall  be  emptied  from  the  cooker 
as  quickly  as  possible. 

§  58.729  Forming  containem. 

Containers  either  lined  or  unlined 
shall  be  assembled  and  stored  in  a  sani¬ 
tary  manner  to  prevent  contamination. 
The  handling  of  containers  by  filler 
crews  shall  be  done  with  extreme  care 
and  observance  of  personal  cleanliness. 
Preforming  and  assembling  of  pouch 
liners  and  containers  shall  be  kept  to  a 
minimum  and  the  supply  rotated  to  limit 
the  length  of  time  exposed  to  possible 
contamination  prior  to  filling. 

§  58.730  Filling  ronlainers. 

Hot  fluid  cheese  from  the  cookers  may 
be  held  in  hotwells  or  hoppers  to  assure 
a  constant  and  even  supply  of  processed 
cheese  to  the  filler  or  slice  former.  Filler 
valves  shall  effectively  measure  the  de¬ 
sired  amount  of  product  into  the  pouch 
or  container  in  a  sanitary  manner  and 
shall  cut  off  sharply  without  drip  or  drag 
of  cheese  across  the  opening.  An  effec¬ 
tive  system  shall  be  used  to  maintain 
accurate  and  precise  weight  control. 
Damaged  or  unsatisfactory  packages 
shall  be  removed  from  production,  and 
the  cheese  may  be  salvaged  into  sanitary 
containers,  and  added  back  to  cookers. 

§  58.731  Closing  and  sealing  ronlainers. 

Pouches,  liners,  or  containers  having 
product  contact  surfaces,  sffter  filling 
shall  be  folded  or  closed  and  sealed  in  a 
sanitary  manner,  preferably  by  mechan¬ 
ical  means,  so  as  to  assure  against  con¬ 
tamination.  Each  container  in  addition 
to  other  required  labeling  shall  be  coded 
in  such  a  manner  as  to  be  easily  identi¬ 
fied  as  to  date  of  manufacture  by  lot  or 
sublot  number. 

§  58.732  Cooling  the  packaged  cheese. 

After  the  containers  are  filled  they 
shall  be  stacked,  or  cased  and  stacked 
in  such  a  manner  as  to  prevent  breaking 


FfOfRAL  kfOISTER.  VOL  31.  NO.  ISO— NIIOAY,  SiPTEMSil 


of  seals  due  to  excessive  bulging  and  to 
allow  immediate  progressive  cooling  of 
the  individual  containers  of  cheese.  As 
a  minimum  the  cheese  should  be  cooled 
to  a  temperature  of  100*  F.  or  lower  with¬ 
in  24  hours  after  filling.  The  tempera¬ 
ture  of  the  cheese  should  be  reduced  fur¬ 
ther.  before  being  shipped  or  if  storage 
is  Intended. 

§  58.733  Quality  control  tests. 

(a)  Chemical  analyses.  The  follow¬ 
ing  chemical  analyses  shall  be  performed 
in  accordance  with  the  latest  edition  of 
the  Official  Methods  of  Analysis  of  the 
AOAC,  or  in  accordance  with  methods 
that  give  equivalent  results. 

(1)  Natural  cheese.  Each  vat  of  nat¬ 
ural  cheese  used  in  the  manufacture  of 
pasteurized  process  cheese  products  shall 
have  been  t^ted  prior  to  usage  to  deter¬ 
mine  its  moisture  and  fat  content. 

(2)  Pasteurized  process  cheese  prod¬ 
ucts.  As  many  samples  shall  be  taken 
of  the  finished  product  direct  from  the 
cooker,  hopper  or  filler  as  is  necessary  to 
kssure  compliance  with  composition  re¬ 
quirements.  Spot  checks  shall  be  made 
on  samples  from  the  cooker  as  frequent 
as  is  necessary  to  indicate  puteurizatlon 
by  means  of  the  phoH>hatase  test,  as  well 
as  any  other  tests  necessary  to  assure 
good  quality  control. 

(b)  Examination  of  physical  charac¬ 
teristics.  As  many  samples  shall  be 
taken  as  is  necessary  to  assure  meeting 
the  required  physical  characteristics  of 
the  products.  Samples  shall  be  taken 
from  the  filler  line  for  each  product  run 
and  cooled  to  70* ±5*  F.  for  examination 
of  its  physical  characteristics.  The 
sample  unit  shall  be  examined  at  70* 
±5*  F.  on  the  day  of  operation  after  the 
date  of  processing  for  the  following 
characteristics:  (1)  Finish  and  appear¬ 
ance.  (2)  flavor,  (3)  color.  (4)  bo^  and 
texture  and  (5)  slicing  or  spreading 
properties. 

(c)  Keeping  quality.  During  process¬ 
ing  or  preferably  from  the  cooM  stock 
select  at  random  from  each  hours  prod¬ 
uct  production  run,  one  unit  package  of 
product.  The  sample  shall  be  stored  at 
70*  ±5*  F.  for  30  days  for  evaluation  of 
physical  characteristics  as  in  paragraph 
(b)  of  this  section.  Additional  samples 
may  be  selected  and  held  at  different 
temperatures  or  time. 

(d)  Weight  control.  During  the  fill¬ 
ing  operation  as  many  samites  shall 
be  randomly  selected  and  weighed  from 
each  production  nm  as  is  necessary  to 
assure  accuracy  of  the  net  weight  estab¬ 
lished  for  the  finished  products. 

QUALITY  REQUIRElflirrS  VOS  PROCESSED 

CHEESE  PRODUCTS  BEARINO  THS  USDA 

QUALITY  APPROVED  INSPECTION  SHIELD 

§  58.734  PasleuriEed  prorena  cheese. 

Shall  conform  to  the  provisions  of  the 
Definitions  and  Standards  of  Identity 
for  Pasteurized  Process  Cheese  and  Re¬ 
lated  Products,  UJ3.  Food  and  Drug  Ad¬ 
ministration.  Hie  average  age  of  the 
cheese  in  the  blend  shall  be  such  that  the 
desired  flavor,  body,  and  texture  will  be 
achieved  in  the  finished  product.  The 
quality  of  pasteurized  process  cheese 
shall  be  determined  on  the  basis  of 
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flavor,  body,  and  texture,  color  and 
finish  and  appearance. 

(a)  Flavor.  Has  a  pleasing  and  de¬ 
sirable  milk  cheese  flavor  and  odor  char¬ 
acteristic  of  the  variety  or  varieties  of 
cheese  ingredients  used.  If  additional 
optional  ingredients  are  iised  they  shall 
be  incorporated  in  accordance  with  good 
ccxnmercial  practices  and  the  flavor  im¬ 
parted  shall  be  pleasing  and  desirable. 
May  have  a  slight  cooked  or  very  slight 
acid  or  emulsifier  flavor;  is  free  from  any 
imdeslrable  flavors  and  odors. 

(b)  Body  and  texture.  Shall  have  a 
medium-firm,  smooth,  and  velvety  body 
free  from  uncocked  cheese  particles.  Is 
resilient  and  not  tough,  brittle,  short, 
weak,  or  sticky.  It  shall  be  free  from 
pinholes  or  oi>enlngs  except  those  caused 
by  trapped  steam.  The  cheese  shall  slice 
freely,  and  shall  not  stick  to  the  knife  or 
break  when  cut  into  approximately  %- 
Inch  slices.  If  in  sliced  form,  the  slices 
shall  separate  readily. 

(c)  Color.  May  be  colored  or  un¬ 
colored  but  shall  be  uniform  throughout. 
If  colored  it  shall  be  bright  and  trans¬ 
lucent  and  not  be  dull  or  faded.  To  pro¬ 
mote  uniformity  and  a  common  reference 
to  describe  color  use  the  color  designa¬ 
tions  as  depicted  by  the  National  Cheese 
Institute  standard  color  guide  for  natural 
cheese. 

(d)  Finish  and  appearance.  The 
wrapper  may  be  slighUy  wrinkled  but 
shall  envelop  the  cheese,  adhere  closely 
to  the  surface,  and  be  completely  sealed 
and  not  broken  or  soiled. 

§  58.7S5  PaMleurizcd  proress  cheese 
food. 

Shall  conform  to  the  provisions  of 
the  Definitions  and  Standards  of  Identity 
for  Pasteurized  Process  Cheese  Food  and 
Related  Products,  UJS.  Food  and  Drug 
Administration.  The  average  age  of  the 
cheese  in  the  blend  shall  be  such  that  the 
desired  flavor,  body,  and  texture  will  be 
achieved  in  the  finished  product.  The 
quality  of  pasteurized  process  cheese  food 
shall  be  determined  on  the  basis  of  flavor, 
body,  and  texture,  color,  and  finish  and 
appearance. 

(a)  Flavor.  Has  a  pleasing  and  desir¬ 
able  mild  cheese  flavor  and  odor  char¬ 
acteristic  of  the  variety  or  varieties  of 
cheese  ingredients  used.  If  additional 
optional  ingredients  are  used  they  shall 
be  incorporated  in  accordance  with  good 
commercial  practices  and  the  flavor  im¬ 
parted  shall  be  pleasing  and  desirable. 
May  have  a  slight  cooked  or  very  slight 
acid  or  emulsifier  flavors ;  is  free  from  any 
undesirable  flavors  and  odors. 

<b)  Body  and  texture.  Shall  have  a 
reasonably  medium-firm,  smooth,  and 
velvety  body  and  free  from  uncooked 
cheese  particles.  Is  resilient  and  not 
tough,  brittle,  short,  or  sticky.  It  shall 
be  free  from  pinholes  or  openings  exc^t 
those  caused  by  trapped  steam.  The 
product  shall  slice  freely  with  only  a 
slight  amount  of  sticklnr  and  shall  not 
break  when  cut  into  approximately 
Va-inch  slices.  If  in  slic^  form,  the 
slices  shall  separate  readily. 

(c)  Color.  May  be  colored  or  un¬ 
colored  but  shall  be  imlfcrm  throughout. 
If  colored  it  shall  be  bright  and  trans- 
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lucent  and  not  be  dulled  or  faded.  To 
promote  uniformity  and  a  common  ref¬ 
erence  to  describe  color  use  the  color 
designations  as  deleted  by  the  National 
Cheese  Institute  standard  color  guide  for 
natural  cheese. 

(d)  Finish  and  appearance.  The 
wrapper  may  be  slightly  wrinkled  but 
shall  envelop  the  cheese,  adhere  closely 
to  the  surface,  and  be  completely  sealed 
and  not  broken  or  soiled. 

§  58.^36  Pasteurized  process  cheese 
spread. 

Shall  conform  to  the  provisions  of  the 
Definitions  and  Standards  of  Ideptity 
for  Pasteurized  Process  Cheese  Spreads 
and  Related  Prodticts,  U.S.  Food  and 
Drug  Administration.  The  pH  of  pas¬ 
teurized  process  cheese  spread  shall  not 
be  below  4.0.  The  quality  of  pasteurized 
process  cheese  spreads  shall  be  deter¬ 
mined  on  the  ba^s  of  flavor,  body  and 
texture,  color,  and  finish  and  appearance. 

(a)  Flavor.  Has  a  pleasing  tmd  de¬ 
sirable  cheese  flavor  and  odor  character¬ 
istic  of  the  vsutety  or  varieties  of  cheese 
ingredients  used.  If  additional  optionsd 
ingredients  are  used  they  shall  be  in¬ 
corporated  in  accordance  with  good  com¬ 
mercial  practices  sund  the  flavor  Imparted 
shall  be  pleasing  and  desiiuble.  May 
have  a  slight  cooked,  acid,-  or  emulsifier 
flavor;  is  free  from  any  undesirable  fla¬ 
vors  and  odors. 

(b)  Body  and  texture.'  Shsdl  have  a 
smooth  body  free  from  uncooked  cheese 
particles  and  when  packaged  shall  f(Hm 
into  a  homogeneous  plastic  mass,  and  be 
free  from  pinholes  or  (H}enlng8  except 
those  caused  by  trapped  steam.  Product 
made  for  slicing  shall  slice  freely  when 
cut  into  approximately  V^-inch  slices 
with  only  a  slight  amount  of  sticking. 
Product  made  for  spreads  shall  be 
spreadable  at  70°  F. 

<c)  Color.  May  be  colored  or  un¬ 
colored  but  shall  be  uniform  throughout. 
If  colored  it  shall  be  bright  and  trans¬ 
lucent  and  not  be  dull  or  faded.  TD 
promote  uniformity  and  a  common  ref¬ 
erence  to  describe  color  the  color  desig¬ 
nations  as  depicted  by  the  National 
Cheese  Institute  standard  color  guide  for 
natural  cheese  may  be  used. 

(d)  Finish  and  appearance.  Wrap¬ 
pers.  if  used,  may  be  slightly  wrinkled 
but  shall  envelop  the  cheese,  adhere 
closely  to  the  surface,  and  be  cmnpletely 
sealed  and  not  broken  or  soiled.  Other 
containers  made  of  suitable  materlsds 
shall  be  completely  filled,  sealed,  and  not 
broken  or  soiled. 

§  58.737  Explanation  of  terms. 

(a)  Blend  set  up.  The  trade  term  for 
a  particular  group  of  vat  lots  of  natural 
cheese  selected  to  form  a  Uend  based 
upon  their  combined  sJaility  to  impart 
the  desired  characteristics  to  a  pasteur¬ 
ized  process  cheese  product. 

(b)  Cooker  batch.  The  amount  of 
natural  cheese  and  added  (^tlonal  in¬ 
gredients  placed  into  a  cooker  at  one 
time,  heated  to  pasteurisation  tmnpera- 
ture,  and  held  for  the  required  length 
of  time. 
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PaocBssmo,  MANorAcrmuNa  and  Pack¬ 
aging  Milk  ok  Milk  Products 

oxnNinoNs 

§  58.805  Milk  and  milk  prodnrta. 

For  the  purpose  of  this  supplement  the 
definitions  of  milk  and  milk  products 
shall  be  those  as  established  in  Part  I, 
section  1.  Definitions,  “Orade  A  Pas¬ 
teurized  Milk  Ordinance”,  1966  Recom¬ 
mendations  of  the  UH.  Public  Health 
Service. 

(a)  Milk. 

(b)  Ooatmilk. 

(c)  Cream. 

(d)  Light  cream,  coffee  cream,  or 
table  cream. 

(e)  Whipping  cream. 

(f)  Light  whipping  cream. 

(g)  Heavy  cream  or  heavy  whipping 
cream. 

(h)  Whipped  cream. 

(i)  Whipped  light  cream,  coffee 
cream,  or  table  cream. 

(J)  Sour  cream  or  cultured  sour 
cream. 

(k)  Half-and-Half. 

(l)  Sour  Half-and-Half  or  cultured 
Half-and-Half. 

(m)  Reconstituted  or  recombined 
milk  and  milk  products. 

(n)  Concentrated  milk  and  concen¬ 
trated  milk  products. 

(o)  Ritim  milk  or  skimmed  milk. 

(p)  Lowfatmilk. 

(q)  Vitamin  D  milk  and  milk 
products. 

(r)  Fortified  milk  and  milk  products. 

(s)  Homogenized  milk. 

(t)  Flavored  milk  or  milk  products. 

(u)  Buttermilk. 

(v)  Cultured  buttermilk. 

(w)  Cultured  milk  or  cultured  whole 
milk  buttermilk. 

(X)  Acidified  milk  and  milk  products. 

(y)  Milk  products. 

XqCIPltXNT  AND  UTENSILS 

§  58.810  Crneral  construction  repair 
and  installation. 

(a)  As  a  safeguard  to  insure  proper 
pasteurization  the  3-A  Accepted  Prac¬ 
tices  for  the  Sanitary  Construction.  In¬ 
stallation,  Testing  and  Operation  of 
High-Temperature  Short-Time  Pas¬ 
teurizers  shall  be  followed. 

(b)  All  equipment  and  utensils  nec- 
essary  to  the  processing  of  milk  and 
milk  products  shall  meet  the  same  gen¬ 
eral  requirements  as  outlined  in  i  58.128. 
In  additlcm,  for  certedn  other  equipment  { 
the  following  requirements  shall  be  met. 

§58.811  Vacuum  chamber. 

The  vacuum  chamber  as  used  for 
flavor  control  shall  be  made  of  stainless 
steel  or  other  equally  corrosion-resistant 
material.  The  unit  shall  be  easily 
cleaned  and  accessible  for  inspection. 

It  shall  be  equipped  with  a  vacuum 
breaker  and  a  check  valve  at  the  product 
Intake  and  a  check  valve  at  the  product  I 
discharge  line.  If  a  direct  steam  vacuum  | 
chamber  Is  used  it  shall  be  equipped  with 
a  ratio  controller  to  regulate  the  com- ' 
position  of  the  product.  Only  direct 
steam  which  meets  the  requirements  for 
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culinary  steam  shall  be  used.  The  in¬ 
coming  steam  su]n>ly  shall  be  regulated 
by  an  automatic  solenoid  valve  which 
will  cut  off  the  steam  supply  in  the  event 
the  flow  dlverslcm  valve  Is  not  in  the 
forward  flow  position.  The  ctmdenser 
shall  be  equipp^  with  a  water  level  con¬ 
trol  and  an  autmnatlc  safety  shutoff 
valve. 

§  58.812  I^eak  protrclor  valvrs. 

Valves  of  this  type  shall  be  used  on 
all  batch  pasteiulzers  and  inlet  pipelines 
connected  to  the  pasteurizer  during 
holding  and  emptying  periods.  They 
shall  be  of  the  tsrpe  specified  in  the  3-A 
Sanitary  Standards  for  Inlet  and  Out¬ 
let  Leak  Protector  Plug  Valves. 

§  58.81  S  Fillers  and  sealers  for  single 

service  containers. 

The  equipment  used  for  forming,  fill¬ 
ing  and  seeding  single  service  contain¬ 
ers  should  meet  the  3-A  Sanltsur  Stand¬ 
ards  for  Fillers  and  Sealers  of  Single 
Service  Containers  for  Milk  and  Fluid 
Milk  Products. 

§  58.814  Bottle  washers  and  sanitizers. 

To  assure  satisfactory  cleaning  and 
sanitizing  of  bottles  the  washer  must  be 
designed  to  handle  the  specific  size  and 
shape  of  the  bottles  used.  The  equip¬ 
ment  must  be  maintained  in  a  sanitary 
condition  and  in  good  running  order. 
Cleaning  and  sanitizing  solutions  shall 
be  changed  as  often  as  is  necessary  to 
be  effective.  Scale  on  the  interior  of 
the  washer  shall  be  kept  to  a  minimum 
and  all  Jets  shall  be  kept  operative. 
Adequate  stecun  and  water  shall  be  sup¬ 
plied  to  assure  efficient  operation. 

§58.815  Case  waaherz. 

Case  washers  shall  be  constructed  in 
such  a  manner  as  to  insure  thorough 
cleaning  of  cases.  Adequate  steam  and 
hot  water  shall  be  supplied  to  insure 
drying  of  the  cases  before  the  filled  con¬ 
tainers  are  placed  therein. 

§58.816  Bottle  filler*  and  cappers. 

Both  gravity  and  vacuum  type  fillers 
shall  be  of  sanitary  design  and  all  prod¬ 
uct  contact  surfaces,  if  metal,  shall  be 
made  of  stainless  steel.  Nonmetallic 
product  contact  surfaces  shall  meet  the 
requirements  for  3-A  Sanitary  Stand¬ 
ards  for  Rubber  and  Rubber-Like  Mate¬ 
rials  or  for  Multiple  Use  Plastic 
Materials. 

QUALITT  SPECinCATIONS  VOR  RAW 
MATKRIAL 

§  58.817  Milk. 

To  process  and  package  milk  and  milk 
products  eligible  for  official  identifica¬ 
tion  with  the  USDA  Quality  Approved 
Inspection  Shield,  the  source  of  ^e  milk 
and  cream  must  be  from  producers 
which  have  been  lnq;>ected  and  are 
within  a  milk  shed  rated  90  or  higher 
by  the  pnH>er  regulatory  authorities  in 
accordance  with  the  current  UB.  Pub¬ 
lic  Health  Service  Orade  A  Pasteurised 
Milk  Ordinance.  In  addition,  the  qual¬ 
ity  of  the  milk  shall  be  as  follows. 

(a)  Bacterial  estimate.  Milk  received 
from  producers  and  pooled  prior  to  pas¬ 


teurization  shall  have  a  standard  plate 
count  not  to  exceed  300.000  per  milli¬ 
liter.  If  the  regularly  scheduled  test  on 
individual  producer’s  milk  indicates  a 
bacterial  count  exceeding  100,000  the 
producer  shall  be  notified  and  the  milk 
retested  within  7  days.  If  upon  retest¬ 
ing  the  bacterial  count  is  not  below  the 
required  100,000  then  the  producer  shall 
be  notified  by  a  field  representative  of 
the  dairy  plant  who  will  call  on  the 
pixMlucer  to  aid  in  correcting  the  condi¬ 
tion  causing  the  high  bacterial  count. 
A  sample  of  milk  from  the  producer  shall 
be  checked  each  week  until  the  bacterial 
coimt  does  not  exceed  100,000  for  five 
consecutive  tests  or  if  a  producer’s  milk 
exceeds  500,000  on  any  single  shipment, 
the  producer’s  milk  shall  not  be  used  for 
milk  products  bearing  the  USDA  Quality 
Approved  Inspection  Shield. 

(b)  Sediment  content.  The  method 
and  frequency  of  testing  individual  pa¬ 
trons  milk  for  sediment  content  and  the 
classification  and  acceptance  of  such 
milk  shall  be  as  outlined  in  1 58.134. 
The  rejection  and  exclusion  of  milk  as 
pertains  to  sediment  content  shall  be 
as  in  Si  58.136  and  58.137. 

(c)  Sight  and  odor.  The  odor  of  ac¬ 
ceptable  raw  milk  shall  be  fresh  and 
sweet.  The  milk  shall  be  free  from 
objectionable  feed  and  other  off  odors 
and  it  shall  not  show  any  abnormal  con¬ 
dition  (including,  but  not  limited  to, 
curdled,  ropy,  bloody,  or  mastitlc  con¬ 
dition),  as  indicated  by  sight,  odor  or 
other  test  procedures.  Certain  feed 
odors  and  flavors,  which  are  volatile  and 
can  be  removed  by  heating  in  a  vacuum 
may  be  allowed  if  they  in  no  way  ad¬ 
versely  affect  the  finished  product. 

(d)  Temperature.  When  farm  bulk 
milk  tanks  are  used,  the  temperature 
of  the  milk  shall  be  no  more  than  45*  F. 
at  the  time  of  pickup  for  delivery  to  the 
dairy  plant.  Milk  cooled  and  stored  by 
other  means  shall  meet  the  same  tem¬ 
perature  requirement. 

(e)  Chemical  adulterants.  Milk  re¬ 
ceived  at  the  dairy  plant  shall  contain 
no  more  than  the  maximum  limits  of 
antibiotics  and  pesticides  as  established 
by  the  UB.  Pood  and  Drug  Administra¬ 
tion.  Milk  containing  excessive  amounts 
of  such  adulterants  shall  be  excluded 
from  use. 

§  58B18  Cream. 

All  cream  used  in  dairy  products  which 
are  packaged  in  containers  bearing  the 
USDA  Quality  Approved  Inspection 
Shield  shall  not  have  a  bacterial  count 
prior  to  pasteurization  of  over  300,000 
per  ml.  Tlie  cream  shall  be  obtained 
only  from  milk  which  meets  the  require¬ 
ments  as  outlined  in  i  58.813.  ^ 

§  58.819  Dairy  culture*. 

Harmless  bacterial  cultures  used  in  the 
development  of  lactic  acid  and  flavor 
components  in  certain  dairy  products 
shall  have  a  pleasing  and  desirable  flavor 
and  odor  and  shall  have  the  ability  to 
transmit  these  qualities  to  the  finished 
dairy  product.  Dairy  cultures  shall  be 
prmared  from  milk  products  meeting  the 
same  requlronents  as  set  in  |  58.813. 


§  58.820  Milk-nolids-nol-fsl. 

Milk-solids-not-fat  used  to  modify 
milk  products  shall  be  from  milk  meeting 
the  same  requirements  as  set  in  I  58.817. 

OPERATIONS  AND  OPERATING  PROCEDURES 

§  58.821  Ccneml. 

All  plants  processing,  manufacturing, 
and  packaging  milk  or  milk  products 
bearing  the  USDA  Quality  Approved 
Inspection  Shield  must  maintain  a  plant 
inspection  rating  of  90  or  higher  by  the 
proper  regulatory  authorities  in  accord¬ 
ance  with  the  current  UB.  Public  Health 
Service  Orade  A  Pasteurized  Milk 
Ordinance. 

§  58.822  Bulk  milk  pickup. 

A  bulk  milk  hauler  shall  be  clean  in 
person  and  shall  wear  clean  outer  gar¬ 
ments  used  exclusively  for  such  work. 
Upon  arrival  at  each  farm  he  shall  thor¬ 
oughly  wash  his  hands  before  perform¬ 
ing  the  various  operations  required  for 
the  sampling  and  removal  of  milk  from 
the  farm  bulk  tank.  He  shall  carefully 
examine  the  milk  wd  classify  it  accord¬ 
ing  to  the  requirements  of  this  subpart. 
If  the  milk  is  acceptable,  he  shall  prop¬ 
erly  sample  the  milk  and  store  the  sam¬ 
ples  using  some  form  of  refrigeration. 

(b)  The  examination  of  the  milk  shall 
be  made  before  the  agitator  is  started. 
He  shall  determine  if  the  tank  contains 
milk  of  desirable  odor  and  appearance, 
and  shall  check  temperature  of  the  milk 
with  an  accurate  thermometer.  After 
examination  and  acceptance  the  milk 
shall  be  thoroughly  mixed  and  a  washed 
and  sanitized  dipper  shall  be  used  to  ex¬ 
tract  a  sample  of  milk  for  test  purposes. 
Samples  shall  be  identified  and  stored 
at  45*  F.  or  lower  until  delivered  to  the 
plant.  The  frequency  of  sampling  and 
the  tests  to  be  performed  will  be  covered 
in  following  sections  of  this  supplement. 
The  tank  shall  be  completely  emptied 
each  time  and  the  bulk  hauler  shall  rinse 
the  tank  with  water. 

§  58.823  Transfer  of  bulk  milk. 

The  transfer  of  bulk  milk  from  tank¬ 
ers  to  storage  vats  or  tanks  at  the  dairy 
plant  shall  be  done  only  after  the  milk 
has  been  checked  at  the  Intake  by  a 
qualified  employee.  The  pocried  milk 
shall  be  examined  for  temperature,  odor, 
and  appearance  and  a  sample  taken  for 
further  analysis  (see  li  58.813  and 
58.831).  After  examination  and  accept¬ 
ance  the  milk  may  be  transferred  to  the 
plant. 

§  58.824  Storage. 

Raw  milk  shall  be  stored  only  in  tanks 
or  vats  that  have  been  properly  cleaned 
and  sanitized.  Lines  used  for  the  move¬ 
ment  of  milk  into  the  plant  storage  fa¬ 
cilities  or  from  one  operation  to  another 
shall  be  cleaned  and  sanitized  daily. 
Milk  shall  be  maintained  at  a  tempera¬ 
ture  of  45*  F.  or  lower  until  pasteurized 
and  at  no  time  shall  exceed  a  bacterial 
count  of  more  than  300,000  per  milliliter 
prior  to  pasteurization. 
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§  58.825  Scparaling  and  Btandardixing. 

Milk  shall  be  separated  and  standard¬ 
ized  in  accordance  with  good  commercial 
practices.  The  skimmed  portion  and  the 
cream  obtained  therefrom  shall  be  prop¬ 
erly  stored  and  handled  in  a  manner 
which  will  effectively  retiu*d  an  increase 
of  bacterial  growth  prior  to  pasteuriza¬ 
tion. 

§  58.826  Paftteurization  and  homogeni- 
aation. 

(a)  Raw  milk  to  be  used  for  milk  or 
milk  products  shall  be  pasteurized  im¬ 
mediately  after  being  separated  and 
standardized.  The  pasteurizing  equip¬ 
ment  and  process  shall  be  in  accordance 
with  3-A  Accepted  Practices  for  the 
Sanitary  Construction,  Installation, 
Testing  and  Operation  of  High  Temper¬ 
ature  Short-Time  Pasteurizers. 

(b)  If  homogenization  is  intended,  the 
homogenization  of  the  product  shall  be 
aocmnplished  between  the  pn^eat  sec¬ 
tion  and  the  pasteurization  section  or 
after  pasteurization  to  insure  deactiva¬ 
tion  of  the  enzyme  lipase  before  the 
product  passes  through  the  homoge- 
nizer.  llie  homogenlzer  shall  be  main¬ 
tained  in  good  repair  and  shall  effec¬ 
tively  reduce  in  size  and  disperse  the  fat 
globules  as  i^secifled  in  Standard  Meth¬ 
ods.  The  pasteurized  and  hcMnogenized 
product  shall  be  cooled  to  45*  P.  or  lower 
and  held  for  packaging. 

§  58.827  Preparation  and  proeesKing  of 
batch  products. 

Dairy  products  such  as  chocolate 
(chocolate  flavored)  milk  and  milk  prod¬ 
ucts,  Half-and-Half.  cream  products  of 
various  composition  etc.,  shall  be  pre¬ 
pared  in  accordance  with  good  commer¬ 
cial  practice.  The  vats  and  product 
lines  used  shall  be  clean  and  properly 
sanitized.  The  ingredients  shall  be  prop¬ 
erly  mixed  and  the  product  properly 
standardized  according  to  precalculated 
standards  of  composition.  The  fully 
combined  product  shall  then  be  properly 
psisteurized,  homogenized  if  need  be, 
cooled  to  45*  F.  or  lower  and  made  ready 
for  immediate  packs^ing. 

§  58.828  Preparation  and  processing  of 
cultured  dairy  products. 

(a)  Cultured  products  such  as  sour 
cream  and  buttermilk  shall  be  prepared 
by  combining  the  ingredients  and  stand¬ 
ardizing  the  product  in  accordance  with 
a  precalculated  standard  of  composition. 
The  ingredients  shall  be  pasteurized  smd 
cooled  to  the  optimum  temperature  for 
the  starter  culture  used.  A  starter  cul¬ 
ture  possessing  a  pleasing  and  desirable 
flavor  and  odor,  and  the  ability  to  trans¬ 
mit  the  same  characteristics  to  the 
cultured  product  shall  be  added  at  the 
proper  time  and  temperature. 

(b)  For  buttermilk  sufficient  time 
shall  be  allowed  for  the  development  of 
lactic  acid  and  the  desired  flavor  and 
odor.  During  the  time  of  incubation  the 
product  shall  be  held  at  about  72*  F. 
After  sufficient  acid  and  flavor  develop¬ 
ment  has  occurred,  at  about  0.8  percent 
acidity,  the  coagulum  shall  be  broken. 
Butter  granules  may  or  may  not  be 


added  and  the  product  cooled  further  to 
45*  F.  or  lower  and  packaged. 

(c)  In  the  caae  of  cultured  sour  cream 
the  starter  should  be  added  after  the 
product  has  been  homogenized,  pasteur¬ 
ized  and  cooled  to  72°  F.  The  starter 
culture  is  added  and  the  product  is 
packaged  or  may  be  ripened  in  a  vat  and 
then  packaged.  The  acidity,  flavor  and 
body  development  occurs  in  the  cmi- 
tainer  or  in  the  vat.  The  product  after 
reaching  a  pH  of  about  4.4  is  cooled  to 
45°  F.  or  lower. 

§  58.829  Single-»cr>’ire  containers. 

Packaging  materials  are  used  to  pro¬ 
tect  milk  products  from  contamination. 
Therefore,  they  must  be  handled  and 
stored  in  a  manner  that  will  preclude 
their  becoming  contaminated  before  be¬ 
ing  used  in  the  packaging  operation. 
Paperboard  packaging  materials  used  to 
make  single  service  containers,  as  well  as 
preformed  containers,  should  be  kept 
sealed  in  their  original  packages  or  ship¬ 
ping  cases  until  needed.  Any  opened 
packages  not  completely  used  during  a 
day's  operation  should  be  closed  and 
sealed.  Paperboard  must  be  protected 
from  excessive  heat  or  excessive 
moisture  to  Insure  proper  performance. 
Prior  to  use.  all  single  service  contidners 
shall  not  have  over  one  bacteria  per 
square  cm.  in  three  out  of  four  samples 
and  shall  be  free  of  coliform  organisms. 

§  58.830  Container  adheaivcft. 

Adhesives  shall  be  stored  at  tempera- 
tmes  below  90°  F.  Adhesives  shall  be 
nontoxic,  tasteless,  and  odorless.  Clean 
transfer  containers  shall  be  used  and  all 
portions  shall  be  kept  covered.  Unused 
portions  of  adhesives  shall  be  returned 
to  storage. 

§  58.831  MultiuAC  rontaineni. 

Reusable  containers  shall  be  properly 
cleaned  and  sanitized  before  each  usage. 
The  containers  shall  be  sound  and  free 
of  cracks,  holes  or  scoring.  Prior  to  use 
these  containers  shall  not  have  over  one 
bacteria  per  ml.  of  capacity  or  60 
bacteria  cronies  per  8  square  inches  of 
surface  area  (1  per  square  centimeter) 
in  3  out  of  4  samples  and  shall  be  free 
of  coliform  organisms. 

g  58.832  Filling  containers. 

All  product  contact  surfaces  of  lines 
which  convey  pasteurized  dairy  products 
to  a  flUer  shall  be  clean  and  properly 
sanitized.  Filler  equipmoit  shall  alro  be 
clean  and  properly  sanitized  prior  to 
use  and  shall  be  in  good  operating  order. 
Whether  the  filler  is  used  for  Ailing  glatss, 
plastic,  or  paper  containers  it  shall  in  no 
way  contaminate  or  detract  from  the 
quality  or  desirability  of  the  finished 
product.  When  chan^g  from  one  type 
of  milk  product  to  another,  such  as  oul- 
tiued  products  or  flavored  milk  products, 
it  may  be  necessary  to  reclean  and 
sanitize  the  flller  so  as  not  to  adulterate 
a  greatly  dissimilar  product  with  an¬ 
other.  Consumer-size  containers  after 
being  filled  shall  be  properly  sealed  and 
placed  in  cases  for  storage  under 
refrigerated  conditions.  If  a  cap  or 
closure  is  used,  it  shall  be  applied  by 


approved  mechanical  means  in  a  sanl- 
tary  manner.  Tlie  cap  or  ffiosiure  shall 
pntet  ihe  pooling  bp. 

8  58.833  Product  storage. 

Mi&  and  milk  products  shall  be  stored 
and  transported  under  refrigerated  con¬ 
ditions.  The  products  shall  be  main¬ 
tained  at  45*  F.  or  lower.  The  products 
shall  also  be  giiarded  against  freezing 
and  protected  from  exposure  to  natural 
and  excessive  artificial  light.  It  is  most 
critical  for  products  packaged  in  glass 
containers  to  be  protected  from  light. 

§  58.834  Quality  control  tests. 

All  milk  product  ingredients  shaU  be 
subject  to  inspection  for  quality  and 
condition  throughout  each  processing 
operation.  Quality  control  tests  shall 
be  made  on  flow  line  samples  as  often  as 
necessary  to  check  the  effectiveness  of 
processing  and  sanitation  and  as  an  aid 
in  correcting  defieienciee.  Routine  anal¬ 
ysis  shall  be  made  on  raw  materials  and 
finished  products  to  assure  adequate 
composition  control.  Any  officially  rec- 
ognbwd  tests  shall  be  used  as  the  need 
indicates,  to  help  solve  quality  problems 
and  deficiencies. 

§  58.835  Frequency  of  sampling. 

(a)  Microbiological.  (1)  At  least  one 
sample  shall  be  taken  from  each  producer 
per  month.  (2)  At  least  twice  a  week  a 
sample  shall  be  taken  from  raw  milk  and 
cream  storage  at  the  plant.  (3)  Flow 
line  samples  shall  be  taken  as  often  as  is 
necessary  to  assure  the  required  bacteri¬ 
ological  quality  of  the  flnlshed  products 
and  to  Indicate  points  of  contamination 
during  processing.  At  least  one  sample 
per  day  shall  be  taken  from  each  type 
product  run.  Continuous  product  runs 
such  as  market  milk  shall  be  sampled  as 
often  as  is  necessary  to  give  a  complete 
bacteriological  picture  of  the  entire  prod¬ 
uct  run.  (4)  To  cheek  the  keeping  qual¬ 
ity  as  effected  by  bacterial  action  at  least 
one  container  of  each  batch  t3n?e  product, 
and  as  many  as  necessary  from  continu¬ 
ous  flow  product  runs,  shall  be  taken. 

(b)  Sediment.  At  least  once  each 
month  a  sample  from  each  producer 
shall  be  taken  for  sediment  content  clas- 
sifleation  as  described  in  I  58.132. 

(c)  Composition.  One  sample  shall 
be  taken  from  each  batch  product  run, 
and  tested  for  fat  and  total  solids.  For 
the  continuous  flow  products  run,  as 
many  samples  shall  be  taken  as  is  neces¬ 
sary  to  assure  composition  control  and 
compliance  with  regulatory  standards. 

(d)  Vi  eight  or  volume  control.  Rep¬ 
resentative  samples  of  the  packaged 
products  shall  be  checked  during  the  fill¬ 
ing  operation  to  assure  compliance  with 
the  stated  net  weight  or  volume  on  the 
container. 

(e)  Product  evaluation.  At  least  twice 
a  month  a  container  of  each  flnlshed 
product  shall  be  evaluated  for  flavor, 
body,  color,  and  other  applicable  qiudlty 
factors. 

8  58.836  TmI  BMAbods. 

(a)  Microbtotogteat.  AH  tests  shall 
be  made  in  accordance  with  the  methods 
described  In  the  latest  edition  of  Stand¬ 
ard  Methods. 
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(b)  Keeping  quality.  Storage  quality 
tests  shall  be  made  In  accordance  with 
the  methods  described  under  the  section 
on  Psychrophllic  Bacteria  In  the  latest 
edition  of  Standard  Methods. 

(c)  Chemical.  Chemical  analysis 
shall  be  made  In  accordance  with  the 
methods  described  In  the  latest  edition 
of  Official  Methods  of  Analysis  of  the 
Association  of  Official  Agricultural 
Chemists,  the  latest  edition  of  Standard 
Methods,  or  other  methods  that  give 
equivalent  results. 

§  S8.837  General  identiflration. 

The  various  types  of  milk  and  milk 
products  shall  be  packaged  and  labeled 
in  accordance  with  the  provisions  estab¬ 
lished  for  each  type  of  product  by  the 
appropriate  regulatory  agencies.  Each 
I  commercial  container  of  product  offered 
for  sale  shall  be  coded  to  establish  the 
i  packaging  date.  By  this  means  a  sys- 
i|  tematic  method  of  rotating  stock,  and 
picking  up  outdated  products  shall  be 
established. 

'[  §  58.838  Official  identification. 

Only  milk  and  milk  products  manu¬ 
factured  in  accordance  with  the  require¬ 
ments  established  in  this  supplement  and 
i  with  the  applicable  requirements  In  Sub- 
I  part  B  of  this  part  and  which  have  been 
officially  inspected  in  process  and  found 
to  be  In  compliance  with  these  require- 
>  ments  may  be  identified  with  the  official 
USDA  Quality  Approved  Inspection 
Shield. 

QUALITY  REQUIREMENTS  FOR  PRODUCTS 

BEARING  THE  USDA  QUALITY  APPROVED 

INSPECTION  SHIELD 

I  §  58.839  General. 

(a)  Milk  or  milk  products  which  are  to 
be  officially  Identified  with  the  USDA 
Quality  Approved  Inspection  Shield  shall 
meet  the  composition  and  labeling  re- 
j  qulrements  set  forth  in  the  State  and 
-J  local  laws  or  regulations  under  whose 
jurisdiction  the  products  are  manufac- 
■j  tured,  processed,  and  sold.  In  cases 
'I  where  the  State  regulations  for  mlni- 
«  mum  composition  of  dairy  products  are 
lower  than  those  defined  in  this  supple- 
ment,  then  such  levels  of  composition 
shall  be  acceptable  when  sold  within 
the  State. 

^  (b)  Pasteurized  milk  and  milk  prod- 

^  ucts  othfer  than  cultured  products  shall 
have  a  bacterial  standard  plate  count  of 
no  more  than  20.000  per  ml  and  shall  not 
exceed  a  conform  count  of  10  per  ml. 

I  Cultured  products  shall  not  exceed  10 
j  coliform  per  ml  with  no  bacterial  limit. 

In  addition,  the  products  shall  meet  the 
j  applicable  requli^ents  sis  specified  in 
I  this  supf^ement  and  in  this  subpart. 

The  provisions  of  which  shall  provide  a 
I  continuous  daily  quality  control  and 
testing  procedure  for  maintaining  the 
,1  following  product  standards  of  flavor, 
body  and  texture,  and  appearance. 

'  §  58.840  Milk. 

Mso'  be  homogenized,  fortified,  or  con- 
r  tain  added  vltsunln  D. 
pj  (a)  Flavor.  Shall  have  a  fresh,  sweet, 
I  pleasing,  smd  desirable  flavor.  Shall  be 
I  free  of  all  undesirable  flavors  and  odors. 
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(b)  Body  and  texture.  Shall  possess 
a  smooth,  free  flowing  body.  If  un- 
homogenized,  a  cream  line  or  natural 
cream  layer  is  desirable. 

(c)  Appearance.  Shall  be  white  to 
very  light  cream  in  color  depending  upon 
the  season  and  the  amount  of  milk  fat 
it  contains. 

§  58.841  Ixiw  fat  milk. 

Shall  be  homogenized.  May  be  modi¬ 
fied.  fortified,  or  contain  added  vitamins 
A  and  D. 

(a)  Flavor.  Shall  have  a  fresh,  sweet, 
pleasing,  and  desirable  flavor.  Shall  not 
be  as  lacking  in  the  characteristic  rich¬ 
ness  associated  with  milk  fat  as  is  skim 
milk,  but  will  not  appear  as  rich  as  whole 
milk. 

(b)  Body  and  texture.  Shall  possess 
a  smooth,  free  flowing  body,  with  ap¬ 
proximately  the  same  apparent  viscosity 
as  whole  milk. 

(c)  Appearance.  Shall  be  white  in 
color.  If  modified  may  appear  more 
opaque  due  to  Increased  milk  solids-not- 
fat. 

§  58.842  Skim  milk. 

May  be  modified,  fortified,  or  contain 
added  vitamin  D. 

(a)  Flavor.  Shall  have  a  fresh,  sweet, 
desirable  flavor  though  lacking  In  the 
characteristic  richness  associated  with 
products  containing  a  higher  percentage 
of  milk  fat. 

(b)  Body  and  texture.  Shall  possess 
a  smooth,  free  flowing  body  less  viscous 
than  market  milk. 

(c)  Appearance.  Shall  exhibit  a  slight 
off-white  color  characteristic  of  milk 
when  almost  all  of  the  milk  fat  has  been 
removed. 

§  58.843  Half  and  half. 

(a)  Flavor.  Shall  have  a  pleasing  and 
desirable  fresh,  sweet  flavor.  Shall  be 
free  of  all  undesirable  flavors  and  odors. 

(b)  Body  and  texture.  Shall  be  uni¬ 
form,  smooth,  and  free  flowing.  Be  re¬ 
latively  viscous  in  proportion  to  the  per¬ 
cent  of  fat  present.  Should  show  no 
feathering  or  c^lng  off  when  used  in  hot 
coffee. 

(c)  Appearance.  Shall  be  light  cream 
In  color  and  shall  Impart  a  creamy  brown 
color  to  coffee. 

§  58.844  Light  cream. 

(a)  Flavor.  Shall  have  a  pleasing  and 
desirable  fresh,  sweet  cream  flavor. 
Shall  be  free  of  all  undesirable  flavors 
and  odors. 

(b)  Body  and  texture.  Shall  possess  a 
smooth  uniform  body  and  shall  be  rea¬ 
sonably  viscous  for  the  amount  of  milk 
fat  present.  Should  show  no  feather¬ 
ing  or  oiling  off  when  used  in  hot  coffee. 

(c)  Appearance.  Shall  be  medium 
cream  in  color  and  shall  impart  a  rich 
creamy  brown  color  to  coffee. 

§  58.845  Whipping  cream. 

(a)  Flavor.  Shall  have  a  sweet,  rich 
flavor.  Shall  be  free  of  all  undesirable 
flavors  and  odors. 

(b)  Body  and  texture.  Shall  possess  a 
smooth,  unlfm-m  body,  rdatlvely  viscous 
in  proportion  to  the  percent  of  fat 
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present.  Shall  respond  readily  to  whip¬ 
ping  under  proper  conditions. 

(c)  Appearance.  Shall  be  rich  cream 
in  color  and  when  whipped  shall  exhibit 
stability  and  stiffness. 

§  58.846  ^liippcd  cream. 

(a)  Flavor.  Has  a  rich,  nut  like  flavor 
free  from  all  undesirable  flavors  and 
odors.  When  sweetened  shall  be  of  me¬ 
dium  sweetness  in  intensity.  If  flavored, 
shall  be  of  moderate  intensity  and  nat¬ 
ural  in  character.  Added  flavoring  and 
sweeteners  shall  be  so  blended  with  the 
cream  as  to  create  a  pleasing  and  desir¬ 
able  flavor. 

<b)  Body  and  texture.  Shall  be 
smooth  and  uniform  and  shall  exhibit  a 
relatively  stiff  body  with  the  ability  to 
stand  up  and  not  whey  off. 

(c)  Appearance.  Shall  appear  dry 
with  no  oiling  or  wheylng  off.  Shall  be 
light  in  color. 

§  58.847  Sour  cream. 

(a)  Flavor.  Shall  have  a  rich,  clean, 
pleasing  and  desirable,  milk  acid  flavor 
with  an  acidity  of  about  0.6  percent  ex¬ 
pressed  as  lactic  acid.  It  should  ixissess 
the  delicate  dlacetyl  aroma  of  a  good 
butter  culture.  Shall  be  free  of  all  un¬ 
desirable  flavors  and  odors. 

(b)  Body  and  texture.  Shall  have  a 
firm,  heavy,  smooth,  and  homogenous 
body  which  shows  some  rigidity  and  will 
stand  up,  but  is  not  giunmy  or  resistant 
to  pressure. 

(c)  Appearance.  Shall  have  a  natural 
color.  The  color  may  range  from  a  white 
to  light  cream.  The  surface  shall  appear 
dry  and  smooth  showing  a  velvety  luster. 

§  58.848  Cultured  buttermilk. 

(a)  Flavor.  Shall  have  a  pleasing  and 
desirable  clean  lactic  acid  flavor.  Shall 
be  tangy  tmd  possess  the  delicate  aroma 
of  dlacetyl.  Shall  be  free  of  all  undesir¬ 
able  flavors  and  odors. 

(b)  Body  and  texture.  Shall  be 
smooth,  somewhat  viscous  and  possess  a 
medium  body.  Shall  not  be  curdy  or 
whey  off. 

(c)  Appearance.  Shall  have  a  uni¬ 
form  attractive  appearance  of  luster 
white.  May  or  may  not  be  flecked  with 
small  uniform  yellow  granules  of  butter 
or  butterf  at. 

§  58.849  Chocolate  milk  or  milk  prod- 
urU. 

(a)  Flavor.  Shall  possess  a  natural 
chocolate  flavor  of  an  intensity  equal  to 
1.5  to  2.5  percent  of  chocolate  liquor. 
The  sweetness  shall  be  of  medium  inten¬ 
sity.  Shall  be  free  of  all  undesirable 
flavors  and  odors. 

(b)  Body  and  texture.  Shall  be 
smooth  and  free  flowing  free  from  sedi¬ 
mentation  and  with  a  viscosity  slightly 
greater  than  normal  milk. 

(c)  Appearance.  Shall  be  light  to 
medium  brown  in  color  and  of  such  in¬ 
tensity  as  to  be  appealing  to  the  eye. 
Shall  be  uniform  in  appearance  and  be 
void  of  air  bubUes  or  cmxllness. 

8  58.850  Chocolate  flavored  milk  or 
milk  products. 

(a)  Flavor.  Shall  possess  a  natural 
chocolate  flavor  of  an  Intensity  equal  to 
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1.0  to  1.5  percent  of  cocoa.  The  sweet¬ 
ness  shall  be  of  medium  Intensity.  Shall 
be  free  of  all  undesirable  flavors  and 
odors. 

(b)  Body  and  texture.  Shall  be 
smooth  and  free  flowing  free  from  sedi¬ 
mentation  and  with  a  viscosity  slightly 
greater  than  normal  milk. 

(c)  Appearance.  Shall  be  light  to 
reddish-brown  in  color  and  of  such  in¬ 
tensity  as  to  be  appealing  to  the  eye. 
Shall  be  uniform  in  appearance  and  be 
void  of  air  bubbles  or  curdiness. 

Supplemental  Specifications  for  Plants 
Manufacturing,  Processing,  and  Pack¬ 
aging  Evaporated,  Condensed  or  Ster¬ 
ilized  Milk  Products 

definitions 

§  58.905  Meaning  of  wordn. 

For  the  purpose  of  the  regulations  in 
this  subpart,  words  in  the  singular  form 
shall  be  deemed  to  impart  the  plural  and 
vice  versa  as  the  case  may  demand. 
Unless  the  context  otherwise  requires, 
the  following  terms  shall  have  the  fol¬ 
low  meaning: 

(a)  Evaporated  milk.  Is  the  liquid 
food  made  by  evaporating  sweet  milk  to 
such  point  that  it  contains  not  less  than 

7.9  percent  of  milkfat  and  not  less  than 

25.9  percent  of  the  total  milk  solids. 
The  finished  product  shall  conform  to 
the  requirements  of  §  18.520  “Definitions 
and  standards  of  identity  for  milk  and 
cream,”  U.S.  Pood  and  Drug  Administra¬ 
tion  (21  CFR  18.520). 


(b)  Concentrated  milk,  plain  con¬ 
densed  milk.  Is  the  product  which  con¬ 
forms  to  the  standard  of  identity  for 
evaporated  milk  except  that  it  is  not 
processed  by  heat  to  prevent  spoilage. 
The  container  may  be  unsealed,  and  sta¬ 
bilizing  ingredients  are  not  used.  The 
finished  product  shall  conform  to  the 
requirements  of  §  18.525  “Definitions  and 
standards  of  identity  for  milk  and 
cream,”  U.S.  Food  and  Drug  Administra¬ 
tion  (21  CFR  18.525). 

(c)  Sweetened  condensed  milk.  Is  the 
liquid  or  semiliquid  food  made  by  evap¬ 
orating  a  mixture  of  sweet  milk  and 
refined  sugar  (sucrose)  or  any  combina¬ 
tion  of  refined  sugar  (sucrose)  and  re¬ 
fined  com  sugar  (dextrose)  to  such  point 
that  the  finished  sweetened  condensed 
milk  contains  not  less  than  28.0  percent 
of  total  milk  solids  and  not  less  than  8.5 
percent  of  milkfat.  The  quantity  of  sug¬ 
ar  used  is  sufficient  to  prevent  spoilage. 
The  finished  product  shall  conform  to 
the  requirements  of  §  18.530  or  §  18.535, 
respectively,  “Definitions  and  standards 
of  identity  for  milk  and  cream,”  U.S. 
Food  and  Drug  Administration  (21  CFR 
18.530  and  18.535). 

(d>  Sterilized  milk  concentrated.  Is 
sweet  whole  milk  concentrated  to  about 
one-third  its  original  volume  by  the  re¬ 
moval  of  water  and  packaged  primarily 
in  hermetically  sealed  glass  or  metal  con¬ 
tainers.  The  final  product  contains 
about  9.9  percent  milkfat  and  24.3  per¬ 
cent  milk  solids-not-fat  for  a  total  of 
34.2  percent  milk  solids.  The  product 
may  also  contain  added  vitamin  D  as 
well  as  certain  stabilizing  ingredients 


permitted  under  the  Federal  Food,  Drug, 
and  Cosmetic  Act. 

(e)  Sterilized  milk.  Is  the  normal 
milk  from  which  no  water  has  been  re¬ 
moved  but  which  is  packaged  and  steri¬ 
lized  in  a  container  or  is  sterilized  and 
packaged  aseptically.  The  final  product 
contains  a  minimum  of  3.25  percent 
milkfat  and  8.25  percent  milk  solids- 
not-fat.  The  product  may  also  contain 
added  vitamin  D  as  well  as  certain  sta¬ 
bilizing  ingredients  permitted  under  the 
Federal  Food,  Drug,  and  Cosmetic  Act. 

(f)  Sterilized  chocolate  (.chocolate 
flavored)  milk.  The  product  made  by 
the  addition  of  sugar  and  chocolate 
(cocoa)  to  milk.  The  milkfat  content 
is  at  least  3.25  percent  and  the  milk 
solids-not-fat  at  least  8.25  percent  and 
may  contain  certain  stabilizing  ingredi¬ 
ents  permitted  under  the  Federal  Pood, 
Drug,  and  Cosmetic  Act.  The  product  is 
sterilized  and  packaged  aseptically  or 
may  be  placed  in  metal  containers  her¬ 
metically  sealed  and  heat  treated  to  ac¬ 
complish  sterilization. 

(g)  Sterilized  chocolate  (chocolate 
flavored)  drink.  The  product  made  by 
the  addition  of  sugar  and  chocolate 
(cocoa)  to  milk.  The  milkfat  content  is 
less  than  3.25  percent  and  the  milk  sollds- 
not-fat  at  least  8.25  percent  and  may 
contain  certain  stabilizing  ingredients 
permitted  under  tlie  Federal  Food,  Drug 
and  Cosmetic  Act.  The  product  is  steri¬ 
lized  and  packaged  aseptically  or  may  be 
placed  in  metal  containers  hermetically 
sealed  and  heat  treated  to  accomplish 
sterilization. 

equipment  and  utensils 

§  58.912  General  eonotruelion  repair 
and  inNtallalion. 

The  equipment  and  utensils  used  for 
processing  and  packaging  evaporated, 
condensed  or  sterilized  milk  products 
shall  be  as  specified  in  §  58.128.  In  addi¬ 
tion  for  certain  other  equipment,  the 
following  requirements  shall  be  met. 

§  58.913  Evaporator*  and  varuum  pan*. 

All  equipment  used  in  the  removal  of 
moisture  from  milk  or  milk  products  for 
the  purpose  of  concentrating  the  solids 
should  meet  the  requirements  of  the  3-A 
Sanitary  Standards  for  Milk  and  Milk 
Products  Evaporators  and  Vacuum  Pans: 
except  that  ccH^per  evaporators  used  for 
evaporated  milk  may  be  approved  if  free 
from  corroded  surfaces  and  kept  in  good 
repair.  All  new  or  used  replacements 
for  this  type  of  equipment  shall  meet  the 
appropriate  3-A  Sanitary  Standards. 

§  58.914  Filler*. 

Both  gravity  and  vacuum  type  fillers 
shall  be  of  sanitary  design  and  all  prod¬ 
uct  contact  surfaces,  if  metal,  shall  be 
made  of  stainless  steel  or  equally  cor¬ 
rosion-resistant  material;  except  that, 
certain  evaporated  milk  fillers  having 
brass  parts  may  be  approved  if  free  from 
corroded  surfaces  and  kept  in  good  re¬ 
pair.  Nonmetalllc  product  contact  sur¬ 
faces  shall  meet  the  requirements  for 
3-A  Sanitary  Standards  for  Rubber,  and 
Rubber-like  Materials  or  for  Multiple 
Use  Plastic  Materials.  Fillers  shall  be 
designed  so  that  they  in  no  way  will  <x>n- 


taminate  or  detract  from  the  quality  of 
the  product  being  packaged. 

§  58.915  Batch  or  ronlinuou*  in-ron- 
tainrr  steriliaer*. 

Shall  be  equipped  with  accurate  tem¬ 
perature  controls  and  effective  valves  for 
regulating  the  sterilization  process.  The 
equipment  shall  be  maintained  in  such 
a  manner  as  to  assure  control  of  the 
length  of  time  of  processing,  and  to 
minimize  the  number  of  damaged  con¬ 
tainers. 

§  58.916  Iloniogenizer. 

Homogenizers  where  applicable  shall 
be  used  to  reduce  the  size  of  the  fat 
particles  and  to  evenly  disperse  them  in 
the  product.  Homogenizers  shoiUd  meet 
the  applicable  3-A  Sanitary  Standards. 

OPERATIONS  AND  OPERATING  PROCEDURES 
§  58.917  General. 

There  are  many  operations  and  pro¬ 
cedures  used  in  the  preparation  of 
evaporated,  condensed,  and  sterilized 
milk  products  that  are  similar,  therefore, 
the  following  general  requirements  will 
apply  when  such  operations  or  proce¬ 
dures  are  used. 

§  58.918  Slandardizaliun. 

The  standardization  of  the  product  to 
obtain  a  finished  product  of  a  given  com¬ 
position  shall  be  accomplished  by  the 
addition  of  milkfat,  milk  solids-not-fat 
and/or  water.  The  ingredients  added  to 
acccHnplish  the  desired  compKisition  shall 
be  of  the  same  hygienic  quality  as  the 
product  being  standardized. 

§58.919  Preheat,  pa*teurizalion. 

When  pasteurization  is  intended  or 
required  by  either  the  vat  method,  HTST 
method,  or  by  the  UHT  method  it  shall 
be  accmnpllshed  by  systems  and  equip¬ 
ment  meeting  the  requirements  outlined 
in  S  58.128.  Preheat  temperatures  prior 
to  sterilization  will  be  those  that  have 
the  most  favorable  effect  on  the  finished 
product. 

§  58.920  Homogenization. 

Where  applicable  concentrated  prod¬ 
ucts  shall  be  homogenized  for  the  pur¬ 
pose  of  dispersing  the  fat  throughout 
the  product.  The  temperature  of  the 
product  at  time  of  homogenization  and 
the  pressure  at  which  homogenization  is 
accomplished  will  be  that  which  ac¬ 
complishes  the  most  desired  results  in 
the  finished  products. 

§  58.921  Conreniration. 

Concentrating  by  evaporation  shall  be 
accomplished  with  a  minUnum  of  chemi¬ 
cal  change  in  the  product.  The  equip¬ 
ment  and  systems  used  shall  in  no  way 
contaminate  or  adversely  affect  the  de¬ 
sirability  of  the  finished  product. 

§  58.922  Sterilization. 

The  complete  destruction  of  all  living 
organisms  shall  be  performed  in  one  of 
the  following  methods:  (a)  The  com¬ 
plete  in-container  method,  by  heating 
the  container  and  contents  to  a  range 
of  212”  F.  to  280*  P.  for  a  sufficient  time; 
(b)  by  a  continuous  flow  U  H  T  S  T 
process  at  high  temperatures  of  280*  F. 
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and  above  for  a  sufficient  time,  then 
packaged  aseptically;  (c)  the  product  is 
first  sterilized  according  to  U  H  T  S  T 
methods  as  in  paragraph  (b)  of  this 
section,  then  packaged  and  given  fur¬ 
ther  heat  treatment  to  complete  the 
sterilization  process. 

§  58.923  Filling  rontainers. 

(a)  The  filling  of  small  containers 
with  product  shall  be  done  in  a  sanitary 
manner.  The  containers  shall  not  con¬ 
taminate  or  detract  from  the  quality  of 
the  product  in  any  way.  After  filling, 
the  container  shall  be  hermetically 
sealed. 

(b>  Bulk  containers  for  unsterilized 
product  shall  be  suitable  and  adequate 
to  protect  the  product  in  storage  or 
transit.  The  bulk  container  (including 
bul! .  tankers)  shall  be  cleaned  and  sani¬ 
tized  before  fiiiing,  and  filled  and  closed 
in  a  sanitary  manner. 

§  58.924  Aseptic  filling. 

A  previously  sterilized  product  shall 
be  filled  under  conditions  which  prevent 
contamination  of  the  product  by  living 
organisms  or  spores.  The  containers 
prior  to  being  filled  shall  be  sterilized 
and  maintained,  in  a  sterile  condition. 
The  containers  ^all  be  sealed  in  a  man¬ 
ner  that  prevents  contamination  of  the 
product. 

§  58.925  Sweetened  condensed. 

After  condensing,  the  sweetened  con¬ 
densed  product  should  be  cooled  rapidly 
to  about  85”  F.  to  Induce  crystallization 
of  the  oversaturated  lactose.  When  the 
densed  product  should  be  cooled  rapidly 
cooling  is  resumed  to  68”-70*  P. 

§  58.926  Heat  stability. 

Prior  to  sterilization  of  concentrated 
products  and  where  stabilizers  are  al¬ 
lowed.  tests  should  be  made  on  the  heat 
stability  of  the  product  to  determine 
necessity  for,  and  the  amount  of  stabi¬ 
lizer  needed.  Based  on  the  stability 
tests,  the  necessary  amounts  of  stabi¬ 
lizers  (not  to  exceed  0.1  percent  of  the 
concentrated  product)  may  be  added. 

§  58.927  Storage. 

Finished  products  which  are  to  be 
held  more  than  30  days  should  be  stored 
at  temperatures  below  72”  P.  Precau¬ 
tions  shall  be  taken  to  prevent  freezing 
of  the  product. 

§  58.928  Quality  control  tests. 

All  dairy  products  and  other  ingredi¬ 
ents  shall  be  subject  to  inspection  for 
quality  and  condition  throughout  each 
processing  operation.  Quality  control 
tests  should  te  made  on  flow  samples  as 
often  as  is  necessary  to  check  the  effec¬ 
tiveness  of  processing  and  manufactur¬ 
ing  and  as  an  aid  in  correcting  defi¬ 
ciencies.  Routine  analysis  should  be 
made  on  raw  materials  and  finished 
products  to  assure  adequate  composition 
control  For  each  batch  or  production 
run  a  keeping  quality  test  should  be  made 
to  determine  product  stability. 

§  58.929  Suiubilily  screening  lest. 

(a)  Periodic  sampling  and  testing  of 
raw  milk  supplies  used  for  processing 


evaporated,  condensed  or  sterilized  milk 
products  should  be  performed  as  an  aid 
in  determining  the  need  for  further  test¬ 
ing  to  screen  out  milk  that  is  hi^  in  heat 
resistant  spore  forming  organisms. 
Tests  for  these  organisms  shall  be  con¬ 
ducted  as  outlined  in  Standards  Methods. 

(b)  Milk  to  be  considered  as  satis¬ 
factory  for  use  should  have  less  than  one 
spore  per  ml  and  upon  being  heated  for 
10  minutes  at  253*  F.  should  have  less 
than  0.1  spore  surviving  per  ml. 

§  58.930  Frequency  of  Mmpling  for 
quality  control. 

(a)  Evaporated,  condensed  and  steri¬ 
lized  milk  products.  A  minimum  of  one 
sample  should  be  taken  from  each  batch 
of  product  or  one  per  hour  for  each 
continuous  production  run. 

(b)  Composition.  Sampling  and  test¬ 
ing  for  composition  should  be  made  on 
each  batch  of  product.  On  continuous 
production  runs  enough  samples  shall 
be  taken  throughout  the  run  to  ade¬ 
quately  assure  composition  requirements. 

(c)  Other  chemical  analysis  or  phys¬ 
ical  analysis.  Such  tests  shall  be  per¬ 
formed  as  often  as  is  necessary  to  assure 
compliance  with  standards,  specifications 
or  c(Mitract  requirements. 

(d)  Weight  or  volume  control.  Rep¬ 
resentative  samples  of  the  packag^ 
products  shall  te  checked  during  the 
filling  operation  to  assure  compliance 
with  the  stated  net  weight  or  volume  on 
the  container. 

(e)  Keeping  quality  and  stability.  A 
minimum  of  one  sample  from  each  batch 
of  product  or  one  representative  sample 
per  hour  from  a  continuous  production 
nm  should  be  taken.  For  continuous 
runs,  samples  should  be  taken  at  the 
start,  each  hour,  and  at  the  end  of  the 
run.  Samples  should  also  be  taken  after 
resumption  of  processing  following  an 
interruption  in  continuous  operation. 
Each  sample  shall  be  Incubated  at  90* 
F.  to  100*  F.  for  7  days. 

§  58.931  Official  test  methods. 

(a)  Chemical.  Chemical  analysis,  ex¬ 
cept  where  otherwise  prescribed  herein, 
shall  be  made  in  accordance  with  the 
methods  described  in  the  latest  edition 
of  Official  Methods  of  Analysis  of  the 
AO  AC;  by  Standard  Methods  or  by  other 
methods  giving  equivalent  results. 

(b)  Microbiological.  Microbiological 
determinations  shall  be  made  in  accord¬ 
ance  with  the  methods  described  in  the 
latest  edition  of  Standard  Methods  for 
the  Examination  of  Dairy  Products. 

§  58.932  General  identification. 

Consumer-sized  containers  and  bulk 
shipping  containers  shall  be  legibly 
marked  with  the  name  of  the  product, 
net  weight,  name  and  address  of  manu¬ 
facturer,  processor,  or  distributor,  a  lot 
number  and  coded  date  of  manufacture. 

QUALITY  SPlCinCATlOMS  FOK  RAW  MATE¬ 
RIALS  TO  BX  USED  IN  PRODUCTS  BEARIMO 

THX  USDA  QUALITY  APPROVED  INSPZCTION 

SHIELD 

§  58.933  Milk. 

To  process  and  package  evaporated, 
condensed  or  sterilized  milk  products 


eligible  for  official  identification  with  the 
USDA  Quality  Approved  Inspection 
Shield  the  raw  Incoming  milk  shall  meet 
the  requirements  as  outlined  in  S9  58.132 
through  58.138.  Unless  processed  within 
2  hours  after  being  received,  it  shall 
be  cooled  to.  and  held  at  a  temperature 
of  45*  F.  or  lower  until  processed. 

§  58.934  Stabilizer*. 

Shall  be  those  permitted  by  the  U.S. 
Food  and  Drug  Administration.  “Stand¬ 
ards  of  Identity”  as  optional  ingredients 
for  specific  products.  Stabilizers  shall 
be  free  from  extraneous  material  be  of 
food  grade  quality  and  not  be  in  viola¬ 
tion  of  the  Federal  Food.  Drug  and  Cos¬ 
metic  Act. 

§  58.935  Sugar*. 

Sucrose,  dextrose  or  lactose  used  in  the 
manufacture  of  sweetened  condensed  or 
sterilized  milk  products  shall  be  refined, 
and  of  food  grade  quality. 

§  58.936  Chocolate  and  cocoa. 

Such  products  used  as  flavtur  ingredi¬ 
ents  shall  meet  the  requirements  of  the 
U.S.  Food  and  Drug  Administration, 
“Definitions  and  Standards  of  Identity 
for  Cocoa  Products.” 

QUALITY  REQUIREMENTS  TOR  PINISHEO 

PRODUCTS  BEARING  THE  USDA  QUALITY  AP¬ 
PROVED  INSPECTION  SHIELD 

§  58.937  Physical  rcquiremeul*  for 
evaporated  milk. 

(a)  Flavor.  The  product  shall  possess 
a  sweet,  pleasing  and  desirable  flavor  with 
not  more  than  a  definite  cooked  flavor. 
It  shall  be  free  from  scorched,  oxidized 
or  other  objectionable  flavors  and  odors. 

(b)  Body  and  texture.  The  product 
shall  be  of  uniform  consistency  and  ap¬ 
pearance.  It  shall  be  smooth  and  free 
from  fat  separation,  lumps,  clots,  gel 
forpiation,  coarse  milk  solids  precipitate 
or  sedimentation  and  extraneous  mate¬ 
rial. 

(c)  Color.  The  color  shall  be  of  a 
natural  white  or  light  cream. 

(d)  Degree  of  bum-on.  The  Interior 
walls  of  the  container  shall  not  show 
more  than  a  definite  bum-on  product. 

(e)  Keeping  quality.  Samples  in¬ 
cubated  at  90*-100*  F.  shall  show  no 
sensory,  chemical  or  microbiological 
deterioration  after  7  days. 

§  58.938  Phy*ical  requirements  and  mi¬ 
crobiological  limit*  for  sweetened 
condens^  milk. 

(a)  Flavor.  Shall  be  sweet,  clean,  and 
free  from  rancid,  oxidized,  scorched,  fer¬ 
mented,  stale  or  other  objectionable  fla¬ 
vors  and  odors. 

(b)  Color.  Shall  be  white  to  light 
cream. 

(c)  Texture.  Shall  be  smooth  and 
uniform,  free  from  lumps  or  coarse 
graininess.  There  shall  not  be  sufficient 
settling  of  the  lactose  to  cause  a  deposit 
on  the  bottom  of  the  container. 

(d)  Body.  Shall  be  sufficiently  vis¬ 
cous  so  that  the  product  upon  being 
poured  at  room  temperature  piles  up 
above  the  surface  of  that  previously 
poured,  but  does  not  retain  a  definite 
form. 
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(e)  Microbiological  limits. 

(1)  Conforms — less  than  10  per  gram. 

(2)  Yeasts — less  than  6  per  gram. 

(3)  Molds — less  than  6  per  gram. 

(4)  Total  plate  count — less  than  1,000  per 
gram. 

(f)  Keeping  quality.  Samples  incu¬ 
bated  at  90*-100”  F.  shall  show  no  phys¬ 
ical  evidence  of  deterioration  after  7 
days. 

(g)  Composition.  Shall  meet  the 
minimum  requirements  as  set  forth  in 
the  “Standards  of  Identity  for  Milk  and 
Cream,”  U.S.  Pood  and  Drug  Adminis¬ 
tration  (21  CFR  18.530  and  18.535).  In 
addition,  the  quantity  of  refined  sugar 
used  shall  be  sufficient  to  give  a  sugar-in- 
water  ratio  of  not  less  than  61.5  percent. 

(h)  Sediment.  The  amount  of  sedi¬ 
ment  retained  on  a  lintine  disc  after  a 
sample  composed  of  225  grams  of  prod¬ 
uct  dissolved  in  500  ml.  of  140°  F.  water 
has  passed  through  it,  shall  not  exceed 
0.10  mg.  as  indicated  by  the  USDA  Sedi¬ 
ment  Standard  for  Milk  and  Milk  Prod¬ 
ucts  (§  58.2726). 

§  58.939  Phyxiral  requiremonln  for  Mer- 
ilized  milk. 

(a)  Flavor.  Shall  be  pleasing  and  de¬ 
sirable  and  free  fnHn  scorched,  oxidized, 
tallowy,  storage  or  other  objectionable 
flavors  and  odors.  But  may  have  a 
slight  cooked  or  sterilized  flavor. 

(b)  Body.  Shall  be  smooth,  uniform 
and  free  from  fat  and  mineral  separa¬ 
tion,  lumps,  clots  and  coarse  milk  solids 
precipitate. 


(c)  Color.  Shall  be  white  or  light 
cream  and  shall  be  free  from  any  brown 
or  yellow  color  typical  of  overheating. 

(d)  Composition.  Shall  contain  not 
less  than  3.25  percent  milkfat  and  not 
less  than  8.25  percent  solids-not-fat. 
Acidity  not  to  exceed  0.16  percent  cal¬ 
culated  as  lactic  acid. 

(e)  Sediment.  The  amount  of  sedi¬ 
ment  retained  on  a  lintine  disc  through 
which  a  one  pint  sample  has  passed,  shall 
not  exceed  0.05  mg.  as  indicated  by  the 
USDA  Sediment  Standard  for  Milk  and 
Milk  Products  (!  58.2726). 

(f)  Sterility.  Shall  show  no  micro¬ 
biological  development  at  the  end  of  the 
7-day  incubation  test  at  90°-100*  F. 

(g)  Keeping  quality  and  stability. 
The  sample  taken  and  stored  at  90°-100° 
F.  shall  also  show  no  physical  evidence 
of  deterioration  after  7-day  incubation. 
The  samples  shall  possess  a  satisfactory 
flavor  and  color  and  shall  be  free  from 
marked  separation  of  fat,  cream,  and 
serum. 

§  58.940  PhyKiral  requirements  for  ster¬ 
ilized  milk  concentrate. 

The  product  initially  shall  contain 
about  34.2  percent  total  milk  solids. 
When  reconstituted  with  two  parts  wa¬ 
ter,  the  product  shall  meet  the  same  re¬ 
quirements  for  flavor,  body,  color,  com¬ 
position.  and  sediment  as  listed  in 
§  58.939.  In  the  packaged,  unreconsti¬ 
tuted  form  the  product  shall  meet  the 
same  requirements  for  sterility,  keeping 
quality  and  stability,  as  listed  in  S  58.939 
for  sterilized  milk. 


§  58.941  Physical  requirements  for  ster¬ 
ilized  chocolate  (flavored)  milk  or 
drink. 

(a)  Flavor.  Shall  have  a  pleasing 
and  desirable  definite  sweetened  choco¬ 
late  flavor  and  shall  be  free  from 
scorched,  oxidized,  stale,  fruity,  rancid, 
storage  or  other  objectionable  flavors. 

(b)  Body.  Shall  be  smooth,  uniform, 

free  from  lumps,  clots,  and  definite  { 

chocolate  sedimentation.  Shall  have 
been  properly  homogenized  to  prevent  I 
creaming  or  fat  separation.  ;■ 

■(c)  Color.  Shall  have  a  uniform  | 

chocolate  color  throughout.  | 

(d)  Composition.  Shall  contain  the  j 

amounts  and  types  of  ingredients  as  set  , 
forth  in  SS  58.907  and  58.908  under  ^ 
definitions  of  the  product. 

(e)  Sterility.  Shall  show  no  micro¬ 
biological  development  at  the  end  of  the 
7-day  incubation  at  90-100*  F. 

(f)  Keeping  quality  and  stability. 

The  sample  taken  and  stored  at  90-100* 

F.  shall  also  show  no  deterioration  after 
7-days  incubation.  The  samples  shall 
possess  a  satisfactory  flavor  and  (X)lor 
and  shall  practically  free  fixxn  chocolate 
sedimentation  and  free  from  separation 
of  fat,  solids-not-fat,  and  serum. 

Done  at  Washington,  D.C.,  this  13th 
day  of  September  1966. 

O.  R.  Grange, 

Deputy  Administrator, 
Marketing  Services. 

(P.R.  Doc.  66-10168;  Piled.  Sept.  15,  1966; 

8;48R.in.| 
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